


SOMETHING YOU CAN'T BUY... 
but can have for nothing! 


Fe nine years we have been making “VISKING” Casings—and 
working closely with the trade in securing the maximum benefits from 
their use. Money cannot duplicate or buy the wealth of experience de- 
veloped in those nine years. The scientific knowledge, the manufactur- 
ing experience and the merchandising advantages developed in that 
time are available only through The Visking Corporation. BUT you may 
profit by them at any time, and always, by simply consulting your 


Visking representative. 


““VISKING”’ is the registered trade- Cc oO R Pp 0) kK 4 T I a) N 


mark of The Visking Corporation to 


designate its cellulose Sausage Casings 6733 WEST 65th STREET - CHICAGO, ILLINOIS 
and Tubing. 
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The line that has stood foremost in the choice of the country’s leading 
packers and sausage makers since 1868. Today, these modern machines 
are the last word in sturdiness, efficiency and economy of operation — in g 
class by themselves for producing quality products—PROFITABLY! 


“BUFFALO” Self-Emptying 

Silent Cutter 
Cuts and mixes a batch of meat in 5% to ” “ : BUFFALO” Air Stuffer 
9 minutes; empties it completely in less than BUFFALO” Meat Grinder Resteaed wiih selented teehanee a 
20 seconds, without oe it by hand. Cuts without heating or mashing. piston, adjustable to take up wear. Leak- 

ae eS ae Equipped with heavy roller thrust bear- proof lid. Made in 5 sizes. 

ing and patented drain flange. Made in 
5 sizes. 


x 


“BUFFALO” Silent Cutter 
Backbone of a profitable sausage business. 
Cuts fine without mashing. Produces finest 

quality sausage. Made in 7 sizes. 





“BUFFALO” Fat Cutter 


Cuts uniform fat cubes for blood sau- 
sage, head cheese, bologna and other - 
sausage specialties. A great time and BUFFALO” Casing Applier 


labor saver. Puts the casings on the stuffer tube 50% 
faster than by hand, without tearing the 
easings or tiring the operator. Pays for 

itself in a short time. 


“BUFFALO” Meat Mixer 


Scientifically arranged paddles give meat a 

thorough mixing necessary to produce tasty, 

uniform, quality sausage. Center tilting 
hopper. Made in 5 sizes. 





It will pay you to investigate 
the records of performance of 
these latest model “BUFFALO” 


machines. Write for complete “BUFFALO” Bias Bacon Slicer “BUFFALO” Bacon Skinner 


s rmati Gives a 41% increase in width of slices Removes the rind from smoked bacon rapidly 
info ation. from thin bellies. Slices straight as well and without leaving any fat on the rind. 
as on the bias. Saves time and labor; reduces waste. 


JOHN E. SMITHS SONS CoO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church’ St., Toronto, Ont. 
































uperior 
Leak- 


ibe 50% 
‘ing the 
‘ays for 


nto, Ont. 


K 








BUT VERY COSTLY IN YOUR 
SMOKEHOUSE 


@ This usually just happens in the 
funny papers. But it’s costly when it 
happens in real life. Shrink in your 
smokehouse affects your products 
and your costs. It causes profits to 
shrink. 

Many packers who were sure their 
smokehouse temperatures were uni- 
form, investigated and found varia- 





One of the finest precision instruments made 
—the Taylor T emperature Recorder for 


ro eames Accurate—durable—econom- 
ical, 
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tions as high as 45 degrees. It’s these 
unsuspected temperature fluctua- 
tions that impair quality, increase 
smoking costs, and cut down profits. 
Are the temperatures in your smoke- 
house uniform and correct for the 
products going through? 

The Taylor Smokehouse Record- 
ing Thermometer was specially de- 
signed to help you maintain an even, 
uniform temperature in your smoke- 
house. It warns you accurately and 
instantly of any slight variation in 
temperature. And this Taylor Re- 
corder automatically writes a per- 
manent, 24-hour-a-day record of 
temperature. 

Taylor Engineers have made many 
important improvements and refine- 
ments in this new Recorder. The 
outer case is a one-piece, die-cast 
aluminum housing that resists dust, 


moisture, and fumes. Special armor 
for the tubing and an 18-8 Stainless 
Steel Bulb resist corrosive action 
and assure long service. 

Packers who have used Taylor 
Smokehouse Temperature Recorders 
find them accurate and durable, and 
learn that the savings they effect 
soon more than pay for them. Ask a 
Taylor Representative to call and 
show you how this new instrument 
would work in your plant. Or write 
and ask for full details. Write: Tay- 
lor Instrument Companies, Roches- 
ter, N. Y., or Toronto, Canada. 
Manufacturers in England—Short 
& Mason., Ltd., London. 





indicating Recording « Controlling 





TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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Whatever your 
gelatine requirements are, there is a 
grade of Wilson’s Pure Food Gelatine 


to fill them. 


Clarity, strength and neutral taste are 


all of equal importance in making the 
finished product worthy of your best 
efforts. 


WILSON’S 
**ACCEPTED” GRADINGS 


No. 120 Pure 

No. 100 Food 

No. 80 Gelatine 
No. 60 


The same high standard of quality 
prevails. Select the “Gel” strength 


best suited to your needs. 


Write for samples and 
quotations,—the rest 


will be a genuine pleasure. 


AMERICAN 
MEDICAL 
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The A-B-C of | Sales Appeal in 
Building Profits | | uncheon Loaves 


Give your luncheon loaves a distinctive, 
tailored appearance and increase sausage 
sales! Square luncheon loaves in Viskings 
offer remarkable stimulation to sales—are 
easy and economical to produce—increase 
profits! 






A single, simple operation—processing in the 
Adelmann Luxury Loaf Container—gives 
your Visking-cased loaves a distinguished 
new appearance that multiplies sales. The 
Adelmann Luxury Loaf Container provides | 
practicability, appearance, and low cost. The 
Visking Casing affords visibility, identifica- 
ie irae tion, and protection. Used in combination, 
Ploce. the stalled Wihter Casing they produce luncheon loaves that cannot be 
A into the Adelmann Luxury Loaf confused with ordinary competitive products. 
Container. Pistachio nuts, pickles, pimentos and peppers 
are visible through the casing and add to the 
attractiveness of the product. 


weg : fortes 


The Adelmann Luxury Loaf Container has 
been a favorite in the industry for many years 
for the production of fine meat loaves. With 
Viskings, it can also be used for producing 
Blood and Tongue Sausage, Head Cheese, 
Sulze, Luncheon Loaf, Pressed Corned Beef, 
Cooked Loins and Jellied Tongue. Equipped 
with Adelmann Yielding Springs and Self- 
sealing cover. Perfect shape and unsurpassed 
flavor are guaranteed. 





Write for complete details today! 
Made by the makers of Adelmann Ham 
Boilers—“The Kind Your Ham Makers 


Set and fasten the cover in place Prefer.” 
—then cook the loaf. Simple! 











e The completed perfect product— The ADELMANN 


distinctive, attractive in appear- 


ance. Easy to produce. Luxury Loaf Container 
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Office and Factory—Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 

European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—Australian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 

Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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A Mechanical Mixture 


PRAGUE 
POWDER 


Cures fresh boned Hams Made under Griffith's 
7 to 10 days. Fresh reg- Patented Process U. S. 
ular Hams Patent No. 
for smoking 1,950,459. 


16 to 20 days. pee se 


| |FULL BOWED CURING PILE 


10] tm To A ICROSCOPICALRNSTA 








PRAGUE POWDER 
Not a Mechanical Mix 





The Public Demands 
Quality and Style 









a 2l-day cure 
3 oz. to 
the stitch 





Pump and cover with same 

pickle. Make a Milder Ham 

for smoking. Boned Hams for 
Boiling. 


BIG BOY 
Electric 
Pickle Pump 








Style No. 3—Combination 
—is equipped with needles and hoses 





for both vein pumping and spray pumping. 
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Curing Ingredients Always Uniform 
MADE IN AMERICA 
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PRAGUE CURE is “America’s Per- 
fect Cure.” 


PRAGUE POWDER is made from 
a strong full boiled pickle—a mel- 
low pickle, giving to the “short- 

2 time cure” a rich, ripe flavor. Your 
( ham will smoke well, boil well and 
hold the color. 


PRAGUE POWDER has all the curing elements com- 
bined in each powder particle and dissolves quickly, 
CREATING a LASTING BLOOM on the LEAN of the 
MEATS. 


PRAGUE POWDER dissolves in pickle like snow. It 
makes a more tender ham—adds richness to the 
color and ripeness to the flavor. 


We offer continually the PRAGUE CURE, a cure that 
is safe and fast, a cure that is mild, a short-time 
cure. Your meat may be moved faster with safety. 
Small cellar stocks are desirable. 


Ny 


Place your pickle in your hams more evenly. Old Pumping Ideas 
are Passing. Your Pumping Methods can be Improved—Order a 


BIG BOY ELECTRIC PICKLE PUMP 






A Rich, Ripe, aii ~ 7 to 10 
Flavory Ham ™ ‘ day cure 


Griffith Laboratories 


1415-25 W. 37th St., Chicago, IIl. 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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Highest Quality 
Always Uniform 


Circle E products are 
built up to a stand- 
ard, not down to a 
price. Yet the price 
is in line and the 
standard of quality 
is rigidly maintained. 
Send today for infor- 
mation regarding our 
profitable plan and 
such other informa- 
tion as you desire. 
We'll reply promptly. 























Name Any Dry Sausage 
Product —You will find 


that Circle E 
MAKES IT! 


Think what it means to carry a really complete Dry 
Sausage line. No matter what your dealer wants, you 
can deliver. Also, by stocking the dealer with a full 


line, he makes more sales and you get more business. 


And think what it means to be able to buy the complete 
line from a single, long established house, noted for the 
quality and uniformity of its product. All records and 
dealings are simplified; while time devoted to buying is 
reduced to a minimum, responsibility is centered, and 


shipments are economical. 


This is the day of simplified methods and reduced costs. 
Look into the Circle E plan. 


M4 


Business-building products 
with a good profit-margin 
Handle the Circle E line and you sell products that will repeat 


because of sheer goodness. You make a good profit, too. Circle E 
solicits no business from the retail trade. You have the field to your- 
self. Write today for full details. 


Circle E Provision Company } 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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AN AWAKENED PACKER 


Another Daily Packer Scenario 
SCENE 3. TIME: 8:30 a.m. 
PLACE: Any Packer's Office 


AUTHOR’S NoTE.—The president has reached the 
conclusion that general conditions are not wholly 
responsible for unsatisfactory results. The lan- 
guage he uses today indicates his growing im- 
patience with the oft-repeated statement that 
“We are doing the best we can.” He seems deter- 
mined personally to find out everything that is 
wrong and to “clean his own house.” 


President: Fred, I see you brought in with you a 
couple of days’ sales tickets. We will go through 
them shortly ; in the mean- 


@ President and Sales Manager of “Any 


Packer & Co.” Begin to Find the Leaks 


Scribing was poorly done. I saw a number of sides 
scribed so deep that the bellies from these sides 
had to be trimmed inside the scribe line. 


We have two loin trimmers. The man pulling the 
right side was doing a good job. The man pulling 
the left side was doing a rotten job. Some loins 
were pulled too narrow, others too wide; some were 
pulled so lean that the loins were scored; others 
pulled too fat, damaging the fat back and necessi- 
tating unnecessary labor in retrimming the loins. 

They were only doing a fair 





time I am going to tell you 
what I found out of line 
on the cutting floor yes- 
terday. 

Sales Manager: I will be 
glad to know what you 
found out of line. I have 
been on the cutting floor 
several mornings recently. 
Our cutting seemed to be 
in pretty good shape. 

President: Were you there 
yesterday morning? 

Sales Manager: Yes, I spent 
about an hour there. 


Cutting Floor Troubles 


President: You say that you 
found the cutting in pretty 
good shape? Well, I didn’t. 








job removing the spare ribs. 
Quite a number of the spare 
ribs carried too much lean 
meat. 


Our belly trimming can be 
improved a whole lot, partic- 
ularly in trimming out the 
seed. Most of the belly 
trimmers were going too far 
inside the seed line. 


I found the same trouble on 
the shoulder bench as I did 
on the loin bench. Some of 
the men were doing a good 
job—others a very poor one. 


Packing Fresh Pork 


Another thing that is losing 
us money is the way we are 
packing our fresh pork. 








I am not going to talk 
about the jobs that were 


properly done, as that is what we expect and pay 
for. But I am going to tell you of the things that 


were not right and that are costing us money. 


LAYING DOWN THE LAW. 


Some of the packages are 
filled too full; consequent- 
ly the product is mashed down when covers are 
placed on the packages. Other packages are only 
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partly filled, causing unnecessary package expense 
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and loss of tonnage. Product in the partly- 
filled packages probably will be in anything but 
a sightly condition when it reaches the customer, 
as the wrapping paper will be loosened up, and 
the product out of shape. 
I am not satisfied, either, with the work in the 
trimming room. Product on most of the tables 
was piled too high, causing unnecessary shrink- 
age. There were scraps of fat on the floor. 
Good judgment is not being used in making the 
different grades of trimmings. I found in the 
regular trimmings some that should have been 
made into extra lean, and in the extra lean I 
found some that should not have been re- 
trimmed. 
Altogether I figure we are losing thousands of 
dollars in our pork cutting and trimming. 

Sales Manager: I can’t figure how you found so 
many things wrong. I certainly didn’t see them. 


Watch for Mistakes 


President: Iam afraid that’s our trouble. Either 
we don’t see, or if we do see things out of line, 
we don’t get them remedied. Perhaps we are 
so accustomed to seeing these things that we 
don’t figure they are wrong. Anyway, I want 
you from now on, when you go on the cutting 

_ floor, to observe everything closely, and to take 

up with the foreman at once anything that is 
wrong. 
And also — until I tell you differently — I want 
you to report to me promptly after each visit to 
the cutting room what you found out of line, and 
what action was taken to correct same. You 
can make up your mind that we are going to stop 
unnecessary losses, regardless of whose toes we 
tramp on. 

Sales Manager: I guess I have been pretty lax in 
not seeing and getting action on these matters. 
President: All right, let’s get started on the sales 

tickets. 

Sales Manager: Before we go through the sales 
tickets, I would like you to look over the tabula- 
tions I have made of the two days’ sales tickets. 
I have excluded from the tabulations sales to 
chains and larger buyers — as I make these sales 
myself — and I usually confer with you before 
quoting them. 

President: I have looked over your tabulations 
and have glanced through some of the sales tick- 
ets. I can see it is going to take too much time 


this morning to review each individual ticket, 
Anyway, I want to go through these tickets my- 
self before I talk to you. I will say that my off- 
hand opinion is that we have run into “a hornet’s 
nest.” In any event many sales are going to need 
a lot of explaining. 


Sales Tickets Need Explaining 


Sales Manager: What do you mean by a “hornet’s 


nest.” 

President: I distinctly remember you telling me 

how badly we were out of line on different prod- 
ucts, and the memorandums you gave me of dif- 
ferent competitors’ prices. Much to my surprise 
I find in our sales tickets a number of sales as 
low as the competitors’ prices complained of, and 
quite a few sales even lower. 
It looks to me, Fred, as though you and I have 
been taking a lot of things for granted about 
our business. If I were you I would pay a lot 
less attention to reports on competitors’ prices, 
and devote more time to convincing our salesmen 
that their job is to get our prices for our prod- 
ucts. 

Sales Manager: Frankly, the tabulations opened 
my eyes. I had no idea that the “shades” from 
our minimum prices for a couple of days could 
amount to so much money. Also, there are a lot 
of sales I believe were made too cheap. 


A Check on Orders 


President: It’s a pretty sad state of affairs for you 
to have to make that kind of an admission. What 
check do you have on the prices of orders before 
they are filled? 

Sales Manager: My assistant is expected to check 
and approve every price, and these sales tickets 
bear his approval. He is supposed to call my 
attention to low sales before he approves them. 

President: What reason did he give for passing 
the low sales without your approval? 

Sales Manager: He has been away for a couple of 
days, but he’ll be back in the morning, and I'll 
find out why he approved sales so far out of line. 
I can assure you that in the future he will refer 
all low sales to me. 

President: All right, Fred, we are beginning to 
wake up. I have about made up my mind that 
a lot of our reasons for poor results are largely 
excuses and alibis. From now on we will do less 
guessing and more fact finding. 


The next Scene will be devoted to SALES TICKETS. 


@ This is an *‘Open Forum for Packer Executives.’’ Send in your 


comments and criticisms, and contribute some experiences of your 


own. Address Forum Editor, THE NATIONAL PROVISIONER, Chicago. 


The National Provisioner 





More Packers Ask for Court Relief 
From Processing Tax Burden 


N FEDERAL courts throughout the 

United States this week many pork 
packers were fighting to throw off the 
burden of the hog processing tax. 


Already facing handicaps of short 
livestock supplies and increased over- 
head cost—and knowing their hope of 
recourse against the tax drain might 
be cut off by congressional action— 
they have attacked legality of the hog 
tax, asking relief from collection of 
future and past assessments. 


Packers who have initiated court ac- 
tion against the tax within the past 
ten days are: 


Adolf Gobel, Inc., New York City. 

Rochester Packing Co., 
Nn. 

Louis Burk, Inc., Philadelphia, Pa. 

Danahy Packing Co., Buffalo, N. Y. 

Albany Packing Co., Albany, N. Y. 


Alabama Packing Co., Birmingham, 
Ala. 


Emge & Sons, Fort Branch, Ind. 
Scala Packing Co., Utica, N. Y. 
Major Bros. Co., Mishawaka, Ind. 
Sahlen Packing Co., Buffalo, N. Y. 


Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md. 


Peters Packing Co., McKeesport, Pa. 
Emmart Packing Co., Louisville, Ky. 
American Packing Co., St. Louis, Mo. 
Krey Packing Co., St. Louis, Mo. 

Laclede Packing Co., St. Louis, Mo. 


J. H. Belz Provision Co., St. Louis, 
Mo. 


Home Packing Co., Toledo, O. 
Birmingham Packing Co., Birming- 
ham, Ala. 


Sandusky Packing Co., Sandusky, O. 


Other packers whose action has not 
yet been reported. 


Rochester, 


Thirty-seven packers’ suits are now 
before federal courts, 33 of these having 
been instituted during the past four 
weeks. 


Many Packers Are Inquiring 

Anxiety of pork packers over the tax 
situation is indicated by inquiries re- 
ceived by THE NATIONAL PROVISIONER 
almost daily. Few of them, as indi- 
cated by their inquiries, seem to have 
a grasp of the situation. Most inquiries 
relate to means of securing extension 
of time for payment of tax, methods of 
claiming refunds, etc. 


They do not seem to realize that the 
AAA attitude at this time is not only 
against lowering or remitting the tax, 
but also opposed to refunds and to 
granting extension of time for payment 
of tax. Now that packers are using 
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the injunction suit method of avoiding 
further payment of processing taxes 
which are not likely to be refunded, the 
AAA attitude is likely to become even 
more arbitrary. 

These inquirers, therefore, might be 
said to be wasting their time and losing 
their opportunity in asking for exten- 
sions, or expecting refunds. 


Methods of Protection 


Where they have ground for claim 
that the processing tax is wrecking 
their business, either the injunction 
suit or the declaratory judgment 
method would seem to be their best 
method of protection. Of course they 








AAA Amendments 


ROGRESS of the revised AAA 

amendments is proceeding slowly in 
Congress. The Senate committee on 
agriculture and forestry is continuing 
its consideration of the bill containing 
the amendments. The House gave its 
approval to revised amendments—from 
regulatory features of which the meat 
industry was exempted—on June 18. 


Observers believe the Senate bill will 
not be reported out of committee for 
several days. The committee is be- 
lieved to be considering addition of 
fruits and vegetables for canning, wool 
and mohair to the bill. “Orders”—the 
new form of licensing—might then be 
issued by the Secretary of Agriculture 
for marketing agreements applicable to 
those engaged in the handling of these 
commodities. This might include pack- 
ers who handle canned fruits and vege- 
tables and thus open the way for the 
AAA to get into such packers’ books. 


It is believed that important contest 
on the amendments will be in the 
Senate, where many are not in favor 
of the arbitrary powers the bill still 
retains for the Secretary of Agricul- 
ture. The bill may also be amended 
on the Senate floor or changed in con- 
ference between the House and Senate. 


Amendments are still being criticized 
by processors, producers and consum- 
ers. An example of the continued re- 
action against the legislation is con- 
tained in a bulletin of the Indianapolis 
Chamber of Commerce, which says: 
“Proposed amendments to the Agricul- 
tural Adjustment act have been altered 
since their introduction in an effort to 
meet the constitutional objections indi- 
cated in the NRA decision, but they still 
remain just as objectionable as in their 
original form to the thousands of busi- 
ness firms that would be subjected to 
the orders of the Department of Agri- 
culture.” 


should also protect themselves by filing 
a protest in each case where tax pay- 
ment is made, and also accompanying 
payment by claim for refund, even 
though it may never be made. 


Such packers should consult compe- 
tent attorneys before any further tax 
payments are made regarding court 
action which may preserve their rights 
and safeguard their capital. 


Injunctions Are Granted 


Of the latest group of packers to file 
suit against the government the Ala- 
bama Packing Co., Danahy Packing 
Co., Rochester Packing Co., Louis 
Burk, Inc., Peters Packing Co., Scala 
Packing Co., Home Packing Co., San- 
dusky Packing Co. and Albany Packing 
Co. have already been granted tempo- 
rary injunctions to restrain further ac- 
tion of internal revenue officials in col- 
lecting taxes. 


Federal judge W. I. Grubb, who re- 
cently held that part of the New Deal 
TVA legislation was unconstitutional, 
granted the injunction to the Alabama 
Packing Co. restraining the government 
from collecting the tax or interfering 
with the company’s business. Final 
hearing on the company’s petition has 
been scheduled for July 20. 


Hearings will probably be held in 
suits of the Danahy Packing Co. and 
Rochester Packing Co. on or before 
July 8. The case of the Peters Packing 
Co. has been scheduled for July 11. 


Adolf Gobel, Inc., of New York, has 
obtained an order directing collector 
of internal revenue to show cause on 
July 1 why he should not be prevented 
from taking further steps to collect tax 
from the company. 


Suits of John J. Felin & Co., F. G. 
Vogt & Sons, Inc., Jacob Ulmer Packing 
Co., Weiland Packing Co., Chester 
Packing and Provision Co. and A. C. 
Roberts, Pennsylvania packers, which 
were to have been heard on June 21, have 
been postponed until July 9, 10 and 11 
by joint request of government counsel 
and attorneys for the companies. 
Meanwhile, the internal revenue collec- 
tor has been restrained from further 
tax collection. A similar injunction 
has been obtained by the Kohrs Pack- 
ing Co., Davenport, Ia., returnable July 
20. 


Cotton, Wheat and Tobacco Suits 


The series of packer suits is one 
manifestation of the revolt against 
processing taxes which is springing up 
in many industries subject to the levies. 
A suit against the tax on cotton was 
brought this week by the Amoskeag 


(Continued on page 35.) 
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FLOORS Bas 


in the Meat Plant 


Advantages and Disadvan- 


tages of Different Materials 


Under Various Processing 


and Service Conditions 


SATISFACTORY WHERE THERE IS NO HEAVY TRUCKING. 


Concrete provides a satisfactory floor where heavy loads on iron wheels are not 


customarily trucked. 
are difficult to repair satisfactorily. 


Where trucking is heavy chuck holes will develop which 
Where trucks can be confined to definite 


routes iron wearing plates can be used to prevent concrete floor damage. 


LOORS in meat packing plants have 

been given much thought because of 
severe conditions to which they are sub- 
jected and exacting requirements de- 
manded of them. 

Poor floors are a continual expense, 
and add materially to plant mainte- 
nance costs. In some cases they may 
become so bad that water or pickle may 
leak through to product on lower floor. 

Such a condition, if not remedied, 
may result in spoiled product, or even 
a tie-up in processing operations. 

A trucking aisle that is chucky or 
full of holes makes trucking operations 
difficult, with the result that lighter 
loads will be handled and trucking ex- 
penses increased. Cleanup is more dif- 
ficult and more costly where floors are 
in bad order. 


Build Right and Save Cost 


Another expense due to poor floors, 
occasionally overlooked, is the cost from 
a casualty standpoint. A worker may 
slip on a wet floor or stumble in a hole, 
and become incapacitated. A _ truck 
pushed into a hole may swerve and 
strike a bystander or even injure the 
trucker. Dirty floors may be the cause 
of a sprained back, or even a hernia 
case. 
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The best way to keep down floor ex- 
pense is to build them right at the start. 

This is a good rule, but the right way 
is not always apparent. Also the way 
that may be right in one location and 
for a particular service might be a very 
poor method to adopt somewhere else. 

Many meat plants in operation today 
were built when mill construction was 
the popular design. This meant timber 
posts and girders, with heavy wood 
joists and plank floors. In many cases 
buildings were thrown together without 
proper design and balance. 


Look Beneath the Floors 


The result is that there are floors 
adequate for a 200-lb. load supported 
by girders which would be overloaded 
with a 100-lb. loading. In other cases 
posts may be undersize or corbels poor- 
ly constructed or designed. In any case 
it is folly to attempt repairs of any 
magnitude without first making certain 
that the foundation and supports are 
adequate and firm. 

If a hazardous or weak condition is 
found to exist, corrective measures 
should be taken before money is spent 
in repairing the whole floor system. 
If this is not done, money spent will 
be thrown away, as the work will have 


ss 


A GOOD FLOOR IN SOME LOCATIONS. 


Where no heavy loads are rolled over the 
floor asphalt possesses definite advantages, 
among which are ease of repairing and 
water tightness. Newer asphalt floors are 
often laid with asphalt brick or planks 
formed at the factory and installed in hot 
asphalt or asphalt emulsion. A common 
application for asphalt floors is in chil} 
rooms, ramps, elevators, etc. 


to be repeated long before renewal 
should be necessary. 

Generally speaking, the wood floor is 
not looked upon with favor as a wearing 
surface in the meat plant. There are 
exceptions, such as in offices and dry 
storerooms for light materials. Even 
in such places linoleum or similar coy- 
ering is more sanitary. 


Wooden Floor Disadvantages 


The wood block floor, when provided 
with a solid sub-base and where mois- 
ture conditions are not severe, has a 
long wearing surface and is a quiet 
paving. It stands up unusually well 
under heavy trucking. Such a floor, 
however, if subjected to continual wet- 
ting, will warp and is hard to hold in 
place. Such a floor is objectionable in 
some locations, due to odor of the oil 
treatment which might be imparted to 
food products. 

In some older buildings wooden floors 
have been repaired by the simple pro- 
cess of nailing a new floor on top of 
the old one, with or without a water- 
proofing between. Sooner or later water 
gets between the two layers and a very 
unsanitary condition exists. 


In one instance six layers of floors 
were found, and on top a brick floor 
laid in cement mortar. Such repair 
work should not be tolerated. A much 
better job would result if the entire 
floor or a section of it could be removed 
and replaced, preferably with a better 
material. 


Where Concrete Is Serviceable 


Concrete has been used extensively, 
but has been criticized for failures due 
more to poor application than to poor 
characteristics. 

Concrete should not be used where 
heavy trucking with steel or iron wheels 
is to be encountered. Chuck holes will 
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wear into a concrete floor under such 
service, and repairs are not always sat- 
isfactory. 

Where foot traffic, light infrequent 
trucking or trucking on rubber or wood 
wheels is the order, concrete properly 
proportioned and installed should serve 
the purpose. In some instances a metal 
armor imbedded in the concrete is said 
to give satisfactory reinforcement for 
severe service. In some places carbo- 
rundum or granite aggregate has been 
used in the finish coat. In still other 
places a commercial hardener will im- 
prove the surface. 

For general packing plant service 
subjected to both excessive moisture 
conditions and heavy trucking, the brick 
wearing surface seems to be quite uni- 
formly adopted. Such a floor is rela- 
tively expensive, but if laid with 
hard brick, free of warped and imper- 
fect bricks, true to tine and with very 
narrow joints, it will last years with 
little upkeep. Necessary repairs may 
be made quite easily and very satis- 
factorily. 


Hints on Installing Brick Floors 


Such a floor should have a solid base 
and often is laid over a concrete slab, 
although a wood base—if properly de- 
signed and substantial—will serve near- 
ly as well. 

A waterproof membrane of several 
ply is often laid over the subfloor, es- 
pecially if it be of wood, and the brick 
is then set in a rich cement mortar bed 
mixed quite dry. Joints are usually 
grouted with a cement and water paste 
after a section of brickwork is laid. 

Adequate drainage facilities include 
sufficient pitch to the drains, proper 
arrangement of drains, and the use of 
floor drains approved by the B. A. I. 
and local ordinances. Such drains 
should have provisions for calking, to 
provide a watertight joint, and should 
also have a ridge to provide anchorage 
in the cement base. Good practice calls 
for a cant strip of brick around the 
wall line, and columns to facilitate 
cleaning. 

An important consideration bearing 
upon the success of a brick floor is the 
Selection of the brick. Most brick for 
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NOT SO GOOD. 
Wood floors are rap- 
idly passing out of 
the meat plant pic- 
ture, except in offices, 
dry storage rooms, 
ete., although where 
moisture conditions 
are not severe they 
have a long wearing 

surface. 


this purpose is “split” 
brick about 1% in. thick 
and about 4 by 8 in. in the 
other dimensions. The 
bottom may be either ker- 
fed or smooth. 

One should not hesitate 
to spend $10 or $15 per 
thousand extra, if need be, 
to obtain the best avail- 
able brick, because once 
installed it will either make or break 
the job. The neat appearance and easy 
cleaning of a brick floor are qualities 
which recommended it to meat packers. 


Asphalt Floors in Meat Plant 


Some packers have been using a new 
type asphalt flooring which the manu- 
facturers claim is standing up unusu- 
ally well. Older types of asphalt mastic 
floor are still used quite extensively 
where there is little or no heavy truck- 
ing, where watertightness is an impor- 
tant consideration. These floors are in- 
stalled 1% in. or thicker over a mem- 
brane, and consist of a mixture of 
asphalt and gravel aggregate installed 
hot. Ordinary asphalt is somewhat 
slippery when wet and for this reason 
sometimes is not used where such a 
floor would be suitable otherwise. 


LONG LASTING AND EASY TO REPAIR 


Brick floor satisfaction depends large- 
ly on two factors—manner in which 
floor is laid and quality of brick. 
“Split’’ brick, % in. thick, usually is 
used in the meat plant 


A common application of asphalt 
floor is in chill rooms. The newer 
asphalt floors consist of asphalt plank 
or brick which are formed at the fac- 
tory and installed in hot asphalt, in 
asphalt emulsion or nailed to the sub- 
floor. They have been used on loading 
docks and ramps, in elevators and in 
chill rooms. 

It should be remembered, however, 
that animal oils and fats tend to dis- 
integrate asphalts, so applications 
should be avoided where there are ex- 
cessive fats and oils as in killing, cut- 
ting and rendering departments, etc. 


Rubber-Tired Truck Wheels 


A few of the more foresighted pack- 
ers now forestall excessive floor repairs 
by equipping plant trucks with rubber 
tires. There is an easy rolling rubber 
tire on the market which not only ab- 
sorbs much of the shock which would 
otherwise be transmitted to floor, but 
which also, when installed with roller- 
bearing wheels, makes trucking a much 
easier task. The growing tse of lift 
truck for moving product also compli- 
cates the floor upkeep problem. Here 
again easy rolling trucks with rubber- 
tired wheels may be used. 

In some instances loads which with 
old equipment required two truckers 
are now moved by one man. Where 
tractor trains have been equipped with 
rubber tires, longer trains can be pulled 
with less power. As mentioned, floor 
wear is reduced to a minimum. These 
tires are showing several years satis- 
factory service without replacement, 
and may prove to be the best solution 
of all to that perplexing problem of 
floor upkeep. 
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Market for Meat in the Home 
Totals 7 Billions a Year 


ELIEVING the biggest market for 

food to be in the home, and stat- 
ing that the American housewife’s 
food-buying power reaches the tremen- 
dous aggregate of 7 billions of dollars 
annually, R. C. Pollock, general man- 
ager of the National Live Stock and 
Meat Board, insists that in any pro- 
gram of meat promotion the housewife 
should be given first consideration. 


Mr. Pollock made this statement to 
the directors of the board at its an- 
nual meeting in Chicago, on June 20. 

“The past year has furnished abun- 
dant proof that definite results are ac- 
cruing from the nationwide program 
initiated and supported by livestock 
producers, livestock commission men, 
packers and retailers, working through 
their own organizations in behalf of 
the industry’s product—meat,” said 
Mr. Pollock. “Through a wide variety 
of channels the board is reaching the 
ultimate consumer with a_ better 
knowledge of meat. 


Keen Interest in Meat 


“On every hand we find a keen in- 
terest in the subject of meat. Calls 
on the board for information concern- 
ing the health value of meat, meat re- 
search, merchandising of meat, selec- 
tion and preparation of meat, place of 
meat in the diet and many other phases 
of the subject have constantly in- 
creased. 

“Requests for meat facts and various 
types of service come from a wide 
range of individuals and organiza- 
tions — housewives, retailers, educa- 
tional institutions, welfare organiza- 
tions, doctors, dentists, dietitians, edi- 
tors, hotel and restaurant men and 
many other agencies in every part of 
the country. Increasing calls for serv- 
ice indicate the board is nationally 
recognized as an authority in the 
field.” 

Interest of the women of the coun- 
try in meat was emphasized in the re- 
port of the school of meat cookery 
program. A total of 634,000 home- 
makers attended these schools in 83 
cities of 25 states during the year. 

Average attendance was 1,000 greater 
than at schools of the previous year. 
Forty-four cuts of beef, pork and lamb 
and 14 dishes using lard are prepared 
at every school. Future home-makers 
are reached through 14,000 teachers who 
keep in touch with board activities. 


Record Interest of Dealers 


The report brought out a new record 
in the meat merchandising phase of 
the board’s activities, designed to in- 
crease meat sales. Lecture-demonstra- 
tions introducing new cuts of meat, new 
sales methods and presenting latest in- 
formation on meat cookery and food 
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value of meat were conducted in 176 
cities of 33 states and the District of 
Columbia. Attendance at these meet- 
ings was 53 per cent greater than the 
previous year. 

Beef, pork and lamb demonstrations 
were attended by representatives of 
26,000 meat markets. One hundred 
ninety-six meetings were held for home- 
makers with an average attendance of 
1,500 women at each meeting. Demon- 
strations were held before 241 student 
assemblies with attendance ranging 
from 500 to 2,500. Business and pro- 
fessional leaders were told the meat 
story at demonstrations conducted be- 
fore service clubs. 


Combat Meat’s Attackers 


“Equipped with the facts showing 
meat’s high ranking as a food, the 
board is at all times ready to combat 
anti-meat propaganda,” said Mr. Pol- 
lock. “At various times during the 
past year it has challenged disparaging 
statements made against meat and put 
a stop to such practices. These attacks 
show the necessity of being constantly 
on guard.” | 

Calling attention to other phases in 
the year’s activities, Mr. Pollock 
stated that interest in meat was being 
aroused through educational meat ex- 
hibits at leading fairs; by radio talks; 
by activities among 4-H club members 
and distribution of the board’s recipe 
book. 

“One cannot review the year’s work 
in the field of meat promotion without 
acknowledging the splendid cooperation 
rendered by all branches of the live- 


LEADER IN MEAT EDUCATION. 


R. C. Pollock, general manager, National 
Livestock and Meat Board, reports on 
progress made in meat education, 


HEADS CAMPAIGN FOR MEAT, 
Thos. E. 
stock 
foremost missionary 


Wilson, chairman, National Live- 
and Meat Board, has long been a 
in the meat cause, 


stock and meat industry,” said Mr. 
Pollock. “They have been squarely 
behind the program.” 


BOARD ELECTS OFFICERS 


Thomas E. Wilson, chairman of the 
board, Wilson and Co., Chicago, was 
elected chairman of the National Live” 
Stock and Meat Board at the closing — 
session of its annual meeting in Chi” 
cago. Mr. Wilson, former vice-chair) 
man of the Board, has held the 
since the death of Charles D. 
Cheyenne, Wyo., several months 
He has been actively interested in 
work of the Board ever since it 
organized, serving continuously as 
director representing the Institute of 
American Meat Packers. ¢ 

D. M. Hildebrand, Seward, Neb, 
representing the United States Live” 
Stock Association, was chosen vice 
chairman. Everett C. Brown, repre- 
senting the National Live Stock Ex- 
change, was re-elected treasurer. R. Ce 
Pollock was renamed as secretary and 
general. manager. 

Reports from various departments 
were presented showing progress 
during the year in the field of home 
economics, merchandising, nutrition, | 
advertising, research and publicity. The 
Board voted to continue the 
along the various lines, expanding the | 
program wherever possible. 

Outside speakers on the prograsil 
were Professor David L. Mackintosh of 
the animal husbandry department 
Kansas State College and C. V. Wha 
lin of the Bureau of Agricultural Eco 
nomics, U. S. Department of A 
ture. 
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and Comfort 
Meat 2 to 3 


New Meat Facts Being 
Revealed by Research 
Workers of the U.S.D.A. 
and State Colleges and wall 
Universities 

Miss Isabel Bevier, Pioneer in Experi- 
mental Meat Cookery, Discusses Current 
Meat Studies with Dr. J. R. Mohler, Dr. Louise 
Stanley, and Miss Lucy Alexander of the 

S.D.A. : 


Here and There in the 


.» Meat Cookery Simpli- 
fied by Use of Meat 


wae PROGRAM 
FOR MEAL 


12,269 High-School Girls 

Representing Every State 

Compete in Annual Meat 
Story Contest 


Requires Lean 
Times a Day 


* 
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Practical 


Clothing Beef 


Clothing beef immediately after car- 
casses are washed on the killing floor 
materially improves appearance, and as 
cost of this operation is small, and is 
more than made up when such carcasses 
are sold, the practice has become gen- 
eral in plants where good quality ani- 
mals are slaughtered. 

A Southern packer asks how the 
clothing operation is carried out. He 
says: 

Editor THE NATIONAL PROVISIONER: 

Would you be kind enough to advise us just 
how to clothe dressed beef. The question is: 
Should hot water be used for washing and 
clothing, or should cattle be washed with hot 
water, a cold cloth applied and finally sprayed 
with hot water? 

A cloth 40 in. wide and weighing 1 
Ib. to each 2.85 yards of material is 
used by most packers for clothing beef. 
The purpose of the operation is to 
smooth the surface of the carcass and 
to bleach the fell and give it a bright 
attractive color. 


The operation is as follows: The 
cloth is dipped in very hot water, wrung 
out and applied to the carcass from the 
shank to the chuck. It is wrapped 
tightly around the round and pinned on 
the inside. It is then drawn down 
tightly and around the loin and rib, 
and pinned at frequent intervals to hold 
the cloth tightly to the flesh. 


In some plants the chuck is covered 
as completely as is the rest of the car- 
cass. In others the cloth is wrapped 
around the entire carcass, being fas- 
tened only at the round and neck. 


Only small galvanized iron, aluminum 
or stainless steel skewers should be 
used for pinning the cloth to the car- 
cass. Skewers of ordinary metal would 
cause discoloration of the meat. 


When beef is chilled in the ordinary 
manner evaporation of moisture on the 
carcass gives the fat covering a more 
or less rough or wrinkled appearance. 
By use of the hot cloth the fat is 
smoothed evenly. Also when the clothed 
carcass is chilled the fat assumes a 
whiter appearance than fat which is 
chilled unclothed. 


The cloth is applied immediately 
after the carcass has been washed on 
the killing floor and just before going 
to the cooler. The cloth is removed 
the next morning. It sticks rather 
closely to the fat and must be taken 
off carefully to avoid tearing the fell. 

Cloths are washed thoroughly and 
scalded after each use. With proper 
care a cloth may be used several times. 
If the cloths are kept clean there will 
be no bad effects apparent on the car- 
cass, which chills as quickly when 
clothed as when bare. 


As this method is strictly a fat treat- 
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ment, it gives best results on smooth 


well-covered beef. There seems to be 
little advantage to be gained by apply- 
ing a cloth to thin carcasses. The 
smoother and fatter a carcass is, the 
better the results of clothing will be. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman a 
copy of “PorK PacxING,” The National 
Provisioner’s latest book. 








CuringS.P.Meats 


More money is lost in poor 

curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
i} curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
| The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas. and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 10-cent stamp: 














THE NATIONAL PROVISIONER: 
Old Colony Bldg., Chicago, II. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 


(Enclosed find 10c in stamps.) 
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Lamb Tongues in Jars 


An Eastern packer wishes to make 
lamb tongues in glass. He writes: 
Editor THE NATIONAL PROVISIONER: 

We are interested in putting up some pickled 
lamb tongues. How are they prepared? 

The first step in preparing lamb 
tongues is to scald and skin them before 
the animal heat has left the meat. 
They are then chilled thoroughly by 
spreading them on racks in the cooler, 

After chilling they are cured in a 
sweet pickle of about 60 to 65 degs, 
strength. They should be overhauled, 
or barrel or tierce rolled, in about 5 
days, and are ready for cooking in 15 
to 20 days. 

Lamb tongues are cooked at a boil- 
ing temperature for 1% to 2 hours, 
after which they are again chilled, then 
put in white vinegar for about 10 days, 
when they will be ready for repacking 
with the desired quantity of spices, such 
as small red pepper pods, coriander 
seeds, allspice and bay leaves. Sliced 
lemon may also be added. 


Some packers cook lamb tongues for 
3 to 4 hours at a temperature of 170 to 
180 degs. Fahr. After cooking they are 
removed from the kettle and thoroughly 
immersed in cold water until thoroughly 
chilled. They are then packed in 45 
grain vinegar and held there for about 
3 weeks. After this they are packed 
in gallon jars or such other containers 
as the producer may wish. 


Chopping Wiener Meats 


Chopping is an important operation 
in producing tender frankfurters with 
a good texture. There are differing 
opinions about some of the methods 
used. An Eastern sausage manufac- 
turer writes: 


Editor THE NATIONAL PROVISIONER: 

Which is the best method to follow in making 
frankfurters: To chop the beef and pork before 
or after mixing? We should also like to know 
if it is better to grind pork through 3/8-in. or 
3/16-in. plate. 

Weiners are always chopped in a 
silent cutter. Beef is always chopped 
first, as it takes longer to cut fine. If 
beef and pork were mixed first and then 
chopped together, the pork would get 
too fine and smear. The whole opera- 
tion is finished in the silent cutter and 
does not have to be mixed again, 
although some think it is a good prac- 
tice. 

If the pork is lean, it is better to 
grind it through the 3/16- or %/i. 
plate. If the trimmings or jowls are 
fat the %-in. plate would be better, 
although fat pork jowls are ground 
through the %-in. plate without bad 
effects. 
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Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 











PACKERS’ SAFETY RECORD 


Accident rates in the meat packing 
industry rose sharply in 1934, according 
to a study which has just been com- 
pleted by the National Safety Council. 


The accident frequency rate, based on 
the number of disabling injuries per 
million man-hours of exposure, was 25 
per cent higher than in 1933. The sev- 
erity rate, determined by the number 
of disabling injuries per 1,000 man- 
hours of work, was 24 per cent greater 
than in the previous year. 


These rates may be compared with 
increases of only 5 per cent for all in- 
dustries in the council’s list of 30. 


Meat packing plants averaged 38.62 
in frequency, in comparison with 15.29 
for all industries, and 1.46 in severity, 
as against 1.70. These averages are 
based on 1934 reports from 76 plants, 
whose employes worked 168,108,000 
man-hours. 


Meat Industry Ranks Low 


In the council’s list of 30 major in- 
dustries, the meat packing industry 
ranks twenty-eighth in frequency and is 
tied with the non-ferrous metals indus- 
try for fiftieth place in severity. 


Since 1928, the frequency of disabling 
injuries has decreased 47 per cent in 
comparison with a reduction of 44 per 
cent for all industries; but in severity, 
the decrease is 45 per cent, as com- 
pared with only 24 per cent for all in- 
dustries. 


As in previous years, frequency rates 
during 1934 were lowest in the largest 
plants and highest in the smallest 
plants, but severity rates were lowest 
in the smallest plants and increased 
with the size of the organizations. Both 
injury rates rose over 1933 in plants of 
all sizes, with the exception of the 
marked reduction in severity in small 
plants, which was due to the absence 
of fatalities in 19384, whereas the 1933 
rate was burdened by a death. 

Further comparisons are given in this 
table: 

1933-1934 1933-1934 


Percentage Percentage 
: change in change in 
Size group. frequency. severity. 
REP eran 29 ine. 24 inc. 


Middle-sized .......... 11 ine. 
WN Satna ec gc ae 


37 ine. 
30 ine. 49 dec. 
Three companies were cited by the 
council for outstanding 1934 safety 
records. Among the large units Jacob 
E. Decker & Sons, Mason City, Ia., had 
the lowest 1934 frequency rate—8.55 
per million man-hours of exposure and 
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also the lowest 1934 severity rate—0.24. 

Two Swift and Company plants had 
the best records for middle-sized and 
small units. The Denver, Colo., plant 
had the lowest 1934 frequency rate of 
0.82 for middle-sized plants and also 
the lowest severity rate of 0.02 for the 
same group. This plant has made the 
largest improvement in frequency since 
1932 and also the largest improvement 
in severity. 


The Harrison, N. J., plant of Swift 
& Company had the lowest 1934 fre- 
quency rate among small units with a 
record of 11.21. 


SAFETY OBSERVERS 


Meat packers working to reduce lost 
time accidents in their plants may find 
in the following new plan a sugges- 
tion worth trying out in some depart- 
ment of their business. 


In a manufacturing plant each fore- 
man appoints two of his workers to 
serve as safety observers. After the 
first two men have served for two or 
three weeks, the foreman selects two 
other men for this service, and in this 
way he gradually educates and secures 
the active cooperation of all of his 
workers. 


When approaching his men and ask- 
ing them to serve, he makes it very 
clear that he does not want them to 
serve as spies; they are simply to aid 
the foreman and other workers to 
avoid injury. If at any time a safety 
observer sees a condition that is unsafe, 
he calls it to the attention of his fore- 
man. On the other hand, if at any 
time he sees a fellow worker doing his 
job in a wrong or unsafe manner, he 
is expected to advise him how the job 
should be done safely. 


Pay 
{<3 - & Ns. 
What’s Wrong Here? 


He’d better keep the Patectae| 
over those knives or some- 
one may get cut. 





A MEAT PLANT RISK. 
Disregard of safety devices by workmen 


contributed to the increase in meat in- 


dustry accidents last year. The cutter is 
designed to cut meat—not cut workmen. 











Rust and Corrosion 


Everyday Problems of Meat Plant 
Equipment and Maintenance 
and How to Solve Them 





PRESERVING PIPE LINES 
By HENRY TRAPHAGEN, 


IPE deserves more care than it 

usually gets. Pipe lines are con- 
stantly threatened by corrosive in- 
fluences within and without. The cost 
of pipe is a comparatively small item. 
It is the mounting cost of expensive 
labor, and extensive damage to the 
premises following leaks, that should 
make the packer pause and think about 
proper protection of his pipe lines. 

Every pipe, whether or not it is cov- 
ered, should be carefully painted. 
Preparation of pipe surface is the most 
important step in the whole job of paint 
protection. 

Suppose we start with a newly in- 
stalled pipe line that has been thor- 
oughly tested and found to be tight. 
The first step is to get rid of all oil and 
grease on the surface. All pipe carries 
some grease, and the necessary cutting 
oil used in threading does not help 
matters. The oily hands of the pipe 
fitter invariably smear the surface. 
Paint will not stick to grease, hence 
the entire line should be cleaned thor- 
oughly with clean naptha to remove 
all oil and grease. 


Next there is the problem of threaded 
joints. Threads are excellent hiding 
places for moisture and other corrod- 
ing substances. Every threaded joint 
should be sealed carefully with several 
thin coats of good shellac. 


Moisture must then be eliminated, 
especially on cold water lines that 
sweat. The line should be drained and 
the entire surface dried preferably by 
heat. A blow torch will do the trick. 

Then if a priming coat of good in- 
hibitive paint is applied carefully to 
the clean dry surface and allowed to 
dry hard before the second coat goes 
on, the foundation will have been laid 
for a long useful life—at least as far 
as external corrosion is concerned. 

Nothing has been said here about 
old, rusted thin pipe lines. Paint ap- 
plied here is time and materials wasted. 
The paint will not stick, and the pipe 
cannot be cleaned by any method short 
of sand blasting. Since this means 
tearing down the line, it is far cheaper 
to let the old pipe go and replace it 
with new material. 


EDITOR’S NOTE.—This is the fifth of a 
series of articles on ways and means to re- 
duce the loss caused by rust and corrosion 
in the meat plant. Watch for the next sug- 
gestion. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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An interesting thing about salt is its repeated 
transformation from solid to liquid and back again. 
Evaporated salt is produced from brine made by 
pumping water down wells drilled into rock salt 
deposits. Rock salt itself, mined as a solid, was evap- 








orated from brine by nature, millions of years ago. A 
International devotes its vast facilities to produc- E 
ing solid salt. Since this must be reconverted into , 
brine for many industrial uses, International has ra 
developed an improved brine making process. This Al 
is the Lixate Process for Making Brine from rock - 
salt. It automatically dissolves the salt, and filters M 
the brine so that it is crystal clear as well as pure. 
Lixate Brine is widely used in the food indus- in| 
tries—for preserving meats, packing olives, for the 
“float” method of grading legumes; and anywhere he 
that pure, clear brine is needed. One extensive use ms 
of Lixate Brine is for the regeneration of Zeolite “ 
water softeners. in 
Thisis one of many outstanding contributions made 
to industry by the International Salt Research Labo- tit 
ratory. You are invited to submit any question about : 
your own use of salt, freely and without obligation. ran 
(2 
ex 
¢. 
ur 
ar 





Crystal Clear Brine as indicated in illustration at 
right is economically produced from rock salt by 
the Lixate Process. Above— Diagram of Lixate 
Process Dissolver, described in detail in a new book 
that points out economies possible in brine produc- 
tion. Write for the Lixate Process book. 





INTERNATIONAL SALT COMPANY {| : 


GENERAL OFFICES—SCRANTON, and NEW YORK CITY tr 
SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. * Boston, Mass.* Baltimore, Md.* Pittsburgh, Pa. * Newark, N. J. W 
New York, N.Y.* Richmond, Va. * Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio * St. Louis,Mo. REFINERIES: th 


Watkins Glen, N. Y.* Ludlowville, N.Y.* Avery Island, La. MINES: Retsof, N. Y.* Detroit, Mich. * Avery Island, La. 
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Rating Refrigeration 


Proposed New Rules for Rating Re- 
frigeration Machines 


EPORT of the Committee on 

Standards of Measurement of the 
American Society of Refrigerating 
Engineers, proposing a new method of 
rating industrial refrigerating ma- 
chines from the long-established ton 
rating, was read by A. B. Stickney, 
Armour and Company, at the final 
technical session of the spring meeting 
of the organization, held in Detroit, 
Mich., recently. 


Proposals of the committee on rat- 
ings are as follows: 


A ton of refrigeration is removal of 
heat at a rate of 12,000 mean B.t.u. per 
hour. 

A recognized alternative method of 
expressing rate of removal of heat is 
in (—) B.t.u./hr. 


A ton of refrigeration is the quan- 
tity of heat removed when a rate of 1 
ton is operative for 1 day, or —288,000 
B.t.u. This is approximately equivalent 
to the latent heat of fusion of 1 ton 
(2,000 Ibs.) of ice. 

A recognized alternative method of 
expressing quantity of heat removal is 
(—) B.t.u. 

Relationship of these units to other 
units of measurement of refrigeration 
are as follows: 


l1ton = —200 B.t.u./min. 
= —12,000 B.t.u./hr. 
= —288,000 B.t.u./day 
= 1 ton ice melting effect per day 
=—12 Mbh. (as defined by the 
A.S.H.V.E.) 
== .900372 British commercial tons 
= —3023.9 Kg. cal./hr. 
= 3023.9 (French) Frigories/hr. 
= 1 standard commercial ton (ob- 
solete) 
—1 B.t.u./hr. = .000083333 tons 
= —.2520 Kg. cal./hr. 
= .2520 (French) Frigories/hr. 
= .1667 Ib. ice-melting effect per 
day 
lton-day = —288,000 B.t.u. 
= 1 ton ice-melting effect 
= .831 British theoretical units of 
refrigeration 
—72,575 Kg. cal. 
—72,575 (French) Frigories 
—1 B.t.u. -00003470 ton-days 


-006940 Ib. ice-melting effect 
—.2520 Kg. cal. 
-2520 (French) Frigories 

The range in which a: industrial re- 
frigerating system or machine is op- 
erating is defined by the statement of 
two factors: 


1—The temperature level from or at 
which heat is absorbed, hereafter called 
the lower level (t, 3 
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2.—The temperature level to or at 
which heat is rejected, hereinafter 
called the higher level (t2). 


Standard conditions exist when: 


(a)—All of the heat causing the re- 
frigerating effect is absorbed exactly 
at the lower level, and no more heat 
could be absorbed at this level by the 
refrigerant (in a compression system, 
dry saturated suction gas). 


(b)—All of the heat rejected is re- 
jected at or above the higher level, and 
no more heat could be rejected at this 
level by the refrigerant (in a com- 
pression system, saturated liquid at 
condenser pressure at the inlet of the 
expansion valve). 


Unless otherwise stated, it is con- 
sidered that an industrial refrigerat- 
ing system or machine is rated at 
Standard Conditions. 

The standard method of rating an 
industrial refrigerating system or ma- 
chine consists of a statement of three 
rates, as follows: 


(a)—The capacity of the system or 
machine in tons (or B.t.u./hr.) when 
operating over any stated range. 

(b)—The rate of increase of ca- 
pacity, in ton (or B.t.u./hr.) per unit 
change upward of the lower level, with 
the higher level held constant. 


(c)—The rate of decrease of capacity 
in tons (or B.t.u./hr.) per unit change 
upward of the higher level, with the 
lower level held constant. 


These three items are written in 
order thus: Between #, and t, x tons; 
+ y tons/1° increase of t:; — z tons/ 
1° increase of t:. 


2.4 In cases where the refrigerant 
evaporation and condensation tempera- 
tures determine the lower and higher 
levels, and there is an accepted table 
of thermodynamic properties of the re- 
frigerant used covering the range of 
use, the range may be stated by stat- 
ing the suction and discharge pressures 
(p: and pz). 

Correction for conditions other than 
standard in general fall under two 
heads, namely: 


(a)—Correction for variations in the 
refrigerating effect per unit weight of 
refrigerant handled which may be due 
to one or both of the following: 

(1)—The refrigerant has absorbed 
heat above the lower level (in a com- 
pression system superheated suction 
gas) or could absorb more heat at the 
lower level (in a compression system, 
wet section gas). 

(2)—The refrigerant has rejected 
below the higher level (in a compres- 
sion system, sub-cooled liquid) or could 
reject more heat at the higher level 














(in a compression system, liquid seal 
broken, uncondensed gas coming to the 
expansion valve). 

In either case correction to stand- 
ard conditions can be made by multi- 
plying by the ratio: 

Corrections from standard conditions 
can be made by dividing this ratio. 


of refrigerant with standard 
| conditions. 


refrigerating effect per unit wt. 


refrigerating effect per unit wt. 





of refrigerant with actual con- 
ditions 


(b)—Correction for variation in the 
weight of refrigerant handled per unit 
of time, because the refrigerant has 
absorbed heat above the lower level 
(in a compression system, superheated 
suction gas) or could absorb more heat 
at the lower level (in a compression 
system, wet suction gas). In either 
case, correction to standard conditions 
can be made by multiplying by the 
ratio: 


weight handled per unit time 
with standard conditions 





weight handled per unit time 
with actual conditions 


Corrections from standard conditions 
can be made by dividing by ratio. 

The report probably will come up for 
final decision at the next meeting of the 
A.S.R.E. to be held this coming winter 
in New York City. 


REFRIGERATION NOTES 


Considerable interest is being shown 
in erection of a community cold storage 
warehouse at Blackshear, Ga. 


National Ice and Cold Storage Co. 
plans to add to its mena in Marys- 
ville, Cal. 

Plans for a ial abattoir and 
cold storage plant are being considered 
by city authorities of Savannah, Ga. 

New storage and ice plant recently 
erected at North Vernon, Ind., is now 
operating. 

Elliott & Co., meat packers of Du- 
luth, Minn., plan erection of a two-story 
plant addition. 

A slaughter house and meat coolers 
are being built at Ohio State Hospital, 
Lima, O., with FERA labor. 

Construction of a cold storage plant 
is planned for Ellesparde, Wash. 


When in need of expert packinghouse 
workers, watch the classified pages of 


- THE NATIONAL PROVISIONER. 
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QUESTION No. 1—" Will the non-skid tread give 
me the greatest traction and protection 
against skidding?” 


ANSWER—The patented construction feature of two 
extra layers of Gum-Dipped cords under the tread 
makes possible for Firestone to use a wider, flatter 
tread with higher shoulders, that puts more rubber on 
the road. This, combined with the scientific non-skid 
design, gives greatest non-skid safety and traction 
ever known. 


QUESTION No. 2—"Is the tire body protected 
against destructive internal heat, the chief 
cause of premature tire failure?” 


| Tests show that... 
Firestone Truck and 
Bus Tires stop quicker 
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LOWER FOOD DELIVERY COSTS 


WITH FIRESTONE EXTRA CONSTRUCTION FEATURES 











; [OLDFIELD TYPE 
gen y i: Gus Dijped 

Xe * : ' The Tire That Taught 
Thrift to Millions 


ANSWER—Every cord in Firestone Tires is soaked and 
saturated in pure, liquid rubber by the patented Gum- 
Dipping process. This process, not used in any other 
tire, soaks every cotton cord and insulates every 
strand, preventing internal friction and heat, giving 
extra strength, longer life, greater dependability. 


QUESTION No. 3—” Will the tread give me long 
wear at today’s higher speeds?” 

ANSWER—A new and tougher tread compound 
developed by Firestone gives you longer wear at 
lower cost per mile, even at today’s higher speeds. 


Call on the Firestone Service Store or Firestone 
Tire Dealer in your community today. Let him 


tell you about the 
exclusive construc- 
tion features of 
Firestone Truck 
and Bus Tires 
» which will give you 
lower operating 
4 costs and greater 
safety. 





Listen to the Voice of 
Firestone—featuring 
Margaret Speaks, soprano, 
and the Firestone Choral 
Symphony, with William 
Daly’s Orchestra = every 
Monday Night over N.B.C. 
—WEAF Network. 


SENTINEL TYPE 


Volume Production 


Tire for Light Trucks 











More and tougher 
rubber, with wider 
flatter tread gives 


longer Non-Skid wear 














AUTO SUPPLIES AT BIG SAVINGS 


BATTERIES - SPARK PLUGS - BRAKE LINING - FAN BELTS - DITCH LIGHTS - LOCKS 


















HIGH SPEED TYPE 
Gurre Dipped 


GREATEST TIRE EVER BUILT 
FOR ALL-ROUND SERVICE, 
UNEQUALED FOR HIGH 
SPEEDS and HEAVY HAULING 
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IMPROVED CHOPPER PLATE 


K. C. Seelbach Co., Inc., New York, 
manufacturers of chopper plates, have 
taken a step in metallurgical achieve- 
ment in their lat- 
est improved 
“Long Life” 
plate. 

Their engineers 
have developed a 
close - grained 
steel which is 
said to be so 
tough and potent that it will resist 
wear and remain sharp under the 
severest conditions over a long period 
of time. The secret of this high re- 
sistance to wear is said to be that this 
plate embodies a special, uniform close 
grain of the precise size which multi- 
plies the effectiveness of the steel con- 
tent of the plate. These plates are 
claimed to be years ahead of ordinary 
steel plates because they practically 
eliminate sharpening expenses and re- 
placement costs. 


The Seelbach Company state that 
even though there is a constantly in- 
creasing demand for the “Long Life” 
plates, they will still continue to manu- 
facture and stock all types of the 
standard steel plates, in both regular 
and super models, to meet every 
grinder requirement, and will make 
special types to order, as usual. 





SERVICING THE INDUSTRY 


Frick Company, manufacturers of re- 
frigerating machinery at Waynesboro, 
Penn., announce appointment of Hen- 
ning N. Borgstedt as manager of their 
branch office in New York City. Mr. 
Borgstedt, after receiving his diploma 
in mechanical engineering in Sweden 
many years ago, came to this country, 
and served the De La Vergne Machine 
Co. in New York as draftsman, district 
engineer, chief draftsman, manager 
New England district, chief engineer, 
vice president of Canadian De La 
Vergne, Ltd., and sales manager. He 
is a member of both the American So- 
ciety of Refrigerating Engineers and 
the American Society of Mechanical 
Engineers. 


Announcement is made by the Har- 
nischfeger Corporation, Milwaukee, of 
the appointment of Charles W. Daniels 
as general sales manager for the en- 
tire line of P&H contractors’ equip- 
ment, industrial products, P&H-Hansen 
are welders, hoists. Mr. Daniels was 


in charge of the corporation’s Phila- 
delphia office, and is succeeded there 
by L. M. Stout. 
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TEMPERATURE AND AIR CONTROL 


A reset controller by which tempera- 
ture, pressure, rate of flow or liquid 
level may be controlled in predeter- 
mined relation to like or different char- 
acteristics in the same or other opera- 
tions, has been developed by the Taylor 
Instrument Companies. It can be used 
where a fixed differential must be main- 
tained between two variables, one of 
which is under control. 


An application of the controller is in 
the air-conditioning field, where it may 
be used to make an inverse ratio ad- 
justment, such as controlling incoming 
air temperature in accordance with out- 
side temperature changes. Reset con- 
trollers for temperature applications 





A CONTROLLER THAT THINKS. 


Controller may be used to decrease tem- 

perature of air going out of air condi- 

tioner as the temperature of return air 

increases, due to body heat or changes 
in outdoor conditions. 


may be mercury, vapor or gas actuated. 
Charts are rotated by electrical or 
spring driven clock movements. Control 
is maintained by regulating flow of air 
pressure to diaphragm valve in the con- 
trolling medium lines in response to 
changes in apparatus under control. 
Die-cast aluminum case is supplied in 
two styles—for face-mounting or for 
flush-mounting on panel boards. 


Watch “Wanted” page for bargains. 
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New Trade Literature 





Top-Icing Refrigerator Cars. Link-Belt 
Co., Chicago.—A 4-page pamphlet con- 
taining information on icing and han- 
dling reefer cars. Portable and sta- 
tionary ice slingers, combined crushers 
and. slingers, suspended rail slingers, 
vertical ice lifts and motorized car 
spotters are shown and applications il- 
lustrated. 


Vertical Single Air Compressors. 
Worthington Pump and Machinery 
Corp., Harrison, N. J.—Air cooled small 
capacity units, their construction and 
specifications are explained in this 
folder. Units built on vertical tanks 
with automatic stop-start and pressure 
regulator are pictured. 


Metameter. The Bristol Co., Water- 
bury, Conn.—Describes the latest de- 
velopment in telemetering by this com- 
pany. The Metameter makes it pos- 
sible to control temperatures, pressures, 
levels and other process conditions or 
operations at any distant place a few 
feet or several thousand miles away. 


Precision Pressure Regulators. O. C. 
Keckley Co., Chicago, Ill—A 4-page 
bulletin explaining operation of regula- 
tors in reduction of steam pressure from 
maximum to above 10 lbs. in one step 
or to as low as 1 lb. Specifications of 
valves are given as well as informa- 
tion on strainers for maintaining clean- 
liness of steam and water lines. 


Blue Book of Packaging. Gerard Co., 
Inc., Chicago.—A bboklet showing ap- 
plications of wire tying of packages— 
cartons, bundles, crates—even sheet 
steel. All tying machines use coiled 
wire and range in size from models 
which can be operated by women to a 
type suitable for heavy packaging and 
carload stowage. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


We would be glad to receive, without obliga- 
tion the literature listed herewith. 
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1. Juicier, plumper frankfurters. 

2. Finer flavor, texture and ap- 
pearance. 

3. More nutritious loaves and sau- 
sages. 

4. Less danger of souring in hot 
weather. 

5. Lower cost — greater yield. 
(Juices absorbed and held). Ask 


us for proof. 


err rir | 
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HALLMARK KREEMKO SAUSAGE FLOUR IS MADE BY ALLIED MILLS, INC. 


Distributed exclusively by 


STEIN-HALL MFG. CO. 
2841 So. Ashland Ave. 


WRITE TODAY 


SALES OFFICES 


R IN ALL 


CHICAGO, ILL. 
FREE PRINCIPAL 
| STEIN-HALL & CO., INC. 
PARTICULARS 285 Madison Ave. CITIES 





NEW YORK, N. Y. 





JUICY, PLUMP “FRANKS” 
Mean ADDED Profits 


O: course you are interested 
in better quality and greater gains. When you use Hallmark 
KreemKo Sausage Flour you obtain these advantages, plus: 


Wis 
= FLOUR 





























4 Every one of the 
# seven sources of 
savings listed at the right 
contribute to sausage profits 
— and shrink savings alone 
will more than pay the cost 
of the JOURDAN Process 
Cooker! 


And savings are only part 
of the story! You get bet- 
ter sausage, with finer ap- 
pearance and superior fla- 
vor, because the JOURDAN 
Process Cooker operates on 
a patented principle. It is 
guaranteed to cook sausage 
better, at lower cost, than 
any other method. 


J O i i R D A N You get added profits on 
every batch of sausage. A 
new illustrated folder, giv- 


P RO & E i q c O OK E R ing complete information, 


explains how this is possi- 





Manufactured under the following patents: No. ble. Write for your copy 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated ’ 
Aug. 8, 1933. Other Patents Pending. today! 


CUTS COOKING COST 











7 SOURCES 


OF SAVINGS! 
1 


Cooks complete batch of 
sausage at one time. 


2. 


Costs much less and re- 
quires less time to op- 


erate. 
3. 


Produces superior prod- 
uct at all times. 


4. 


Large savings in shrink. 


5. 


No tangled, burst or 
broken sausage. 





Applies color at same 
time e ked 


Models for every space 
requirement. 








JOURDAN PROCESS COOKER CoO. 814-32 W. 20th St., Chicago, Ill 
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One Cause of Needless Sausage Losses 


ETTER cooperation and a more 
B open and friendly attitude among 
sausage manufacturers of a community 
would be helpful in maintaining better 
merchandising conditions and prevent- 
ing much needless trouble and loss. 


How suspicion, misunderstanding and 
a secretive and over-optimistic attitude 
can cause loss and expense was brought 
prominently to the attention of a repre- 
sentative of THE NATIONAL PROVISIONER 
recently, when he set out to find reasons 
for a bad sausage price situation in a 
community where prices had been well- 
maintained formerly. : 


Sausage manufacturers placed the 
blame for this situation on one of the 
smaller manufacturers. Had he not 
started price cutting—it was said 
almost universally—the other sausage 
manufacturers probably would have 
maintained their prices, and a condition 
would not have developed in which 
practically every plant was losing 
money. 


This information was correct as far 
as it went. The particular small sau- 
sage manufacturer did start the price 
war; but back of his action were factors 
the other sausage manufacturers of the 
city had not recognized, and for which 
at least some of them were responsible. 


Did Not “Come Clean” 


The immediate cause of the trouble 
had been losing business for some time 
prior to his inauguration of price-cut- 
ting tactics. The loss was not par- 
ticularly great, but it was steady. As 
his profits under the best of circum- 
stances were none too large, the loss 
worried him. 


To make the situation worse, com- 
petitors with whom he talked invari- 
ably reported business good, while as a 
matter of fact their volume also was 
declining. In only a few instances 
could he get other sausage manufac- 
turers to admit their volume was less, 
and these reported volume loss as in- 
consequential. 


Naturally the small manufacturer 
was concerned. He knew he was losing 
business, while as far as he could de- 
termine, his competitors were going 
along in fine shape. The indications 
were his competitors were taking busi- 
ness away from him. 

At his wits’ end how to regain volume 
by ethical methods, he finally resorted 
to lower prices, and thus started the 
price war into which practically all of 
the sausage manufacturers were drawn. 
Losses to date have been heavy, and 
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will continue large until these sausage 
manufacturers get together, thrash out 
their problems and come out of the 
hysteria that has gripped all of them. 


Such Losses Unnecessary 

The unfortunate aspect of this situ- 
ation is that the losses everyone has 
taken need never have occurred. Had 
the immediate cause of the trouble 
known that the volume of other man- 
ufacturers was also dropping off — 
in some cases faster than his own—he 
would have maintained his prices, and 
would have done the best he could under 
the circumstances to keep his head 
above water. He tried to get the facts, 
but was unsuccessful, because of the 
reluctance of his competitors to admit 
anything. 


SAUSAGE RULE CHANGES 


B. A. I. rules governing proper mark- 
ing of sausage and related meat prod- 
ucts, use of sausage materials, added 
ingredients and the proper packaging 
of sausage products are redefined and 
restated in amendments to the regula- 
tions, effective May 8. In general the 
changes provide: 

When dried or dried skim milk are 
added to sausage the product must be 
marked with the specific name of the 
added ingredient, such as “dried skim 
milk added,” just as is done in the case 
of added cereal. 


When dried or dried skim milk are 





added to sausage the container label 
must be marked with the specific name 
of the added ingredient, such as “dried 
milk added,” just as is done in the case 
of added cereal. 


A redefinition of sausage as a prepa- 
ration of meat or meat and meat by- 
products seasoned with condimental 
proportions of condimental substances. 
Sausage may contain, however, when 
appropriately marked and labelled, not 
more than 3.5 per cent individually or 
collectively, of cereal, vegetable starch, 
starchy vegetable flour, dried milk or 
dried skim milk. 


That products in casings which are 
not sausage, but which consist of 
meats, condiments and curing materials, 
without any other added substances, 
need not be marked with “imitation” 
nor with the true name of the product. 
Other products in casings, such as chile 
con carne and luncheon loaves, need not 
bear the word “imitation,” but only the 
true name of the product. All mark- 
ings may be omitted when articles are 
placed in sealed cans processed in the 
official establishment. 


The foregoing regulation also applies 
to labels on containers for products in 
casings which are not sausage. 

Unsmoked sausage is removed from 
the class to which not more than 3 per 
cent of water or ice may be added dur- 
ing chopping. Formerly, not more than 
3 per cent of water or ice could be 
added during chgpping to sausage not 
cooked or smoked. Cooked sausages, 
such as frankfurt style or bologna 
style, may contain not more than 10 
per cent of added water or moisture. 














MEAT DISPLAY FEATURES SWIFT JUBILEE WEEK. 


Celebrating the 50th anniversary of Swift & Company the branch house and car route 
sales departments put on a campaign in which Swift’s line of Premium delicatessen 
meats and sausage were featured. 
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NE of the most important qualities of Diamond 
Crystal Salt, successful food men everywhere tell 
us, is its unequalled mildness. They find it allows far 
greater incorporation than ordinary salt, with no dan- 
ger of developing over-saltiness. You can use more. 


That’s how they get better flavor 
and still maintain uniformity in their 
finished products. They know it’s 
the exclusive Alberger Process of 
making Diamond Crystal Salt that 
insures this mildness and keeps it 
pure and uniform always. Have you 
tried Diamond Crystal in your plant? 
Why not order this superior salt to- 
day? Diamond Crystal Salt Co., (Inc.), 
250 Park Ave., New York, N.Y. 


UNIFORM IN COLOR... PURITY... DRYNESS... SOLUBILITY 
SCREEN ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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Its time for 


RED HOTS 


Y 


—— 
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Red Hot time is here again and Red Hots 
take their place on the daily menu of mil- 
lions—schoolboys, tourists, joyriders, pic- 
nickers, young and old. 

Legg’s OLD PLANTATION Seasonings 
give a delicious flavor and sales appeal to 
any of the following: 

Frankfurters 
Coney Islands 
Veal Franks 
Oil & Canning Viennas 
German Style Franks 


Red Hots 
Vienna Sausage 
Chile Franks 
Half Smokes 
Weinerwurst 


Leading packers throughout the country 
are using Legg’s OLD PLANTATION 
Frankfurter and Weinerwurst Seasonings 
to build a growing volume of sales ... 
with delicious flavor, uniformity, economy, 
sales appearance and increased profits. Test 
samples on request. 


AC.LEGG PACKING CO. INC. 


‘ BIRMINGHAM. ALABAMA, U.S.A, 
WORLD'S LARGEST BLENDERS OF SAUSAGE CES SEASONINGS” 
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Trade Fairly Active—Market Irreg- 
ular — Undertone Steady — Hog 
Run Fair—Hogs Lower—Lard 
Demand Satisfactory — Meat 
Trade Quiet—Washington Un- 
certainties Factor. 


Market for hog products backed and 
filled the past week, and showed little 
change, excepting October lard, which 
established a new season’s low. Op- 
erations were mixed and sentiment di- 
vided between lower hog prices, and 
unfavorable weather for new corn 
crop. Liquidation in July delivery was 
quite apparent, but a good part of the 
July commission house selling was re- 
placed with purchases of later months. 


Packinghouse interests took July and 
sold later deliveries, presumably trans- 
ferring hedges. There appeared to be 
some fresh hedge selling on the later 
deliveries, presumably brought about 
by moderate demand for meats. Lard 
demand appeared satisfactory. There 
were no particular indications of any 
building up of lard supplies. 


Hog Run Little Heavier 


Hog run averaged a little better than 
of late, but was light. Receipts at west- 
ern packing points last week totaled 
220,400 head, against 212,900 head the 
previous week and 358,400 the same 
week last year. 


Average price of hogs at Chicago at 
outset of week was 9.10c, against 9.35c 
the previous week, 4.70c a year ago, 
4.75¢ two years ago and 4.30c three 
years ago. Top, price on hogs at Chi- 
cago eased to 9.45¢c but steadied to 
9.50c, compared with 9.70c the previous 
week. 

While hog run has been somewhat 
better, it was not burdensome, nor was 
there any indication of any material 
enlargement in hog arrivals in the im- 
mediate future. 


Commission house sentiment con- 
tinued friendly to the lard market, al- 
though irregularity pending July even- 
ing up was anticipated. Heaviness in 
cottonseed oil at times accounted for 
part of the pressure on lard. 

Average weight of hogs received at 
Chicago last week was 252 Ibs. against 
255 Ibs. the previous week, 239 Ibs. a 
year ago and 253 lbs. two years ago. 

Production of lard during April was 
57,704,000 Ibs., against 113,056,000 Ibs. 
in April, 1934, and a five-year April 
average of 126,774, 000 lbs. 

April federal hog slaughter was 

2,177,436 head, against 3,411,393 head 
in April, 1934. Average cost of live 
hogs per 100 lbs. in April was 8.88c, 
against 9.03c in March and 3.74c in 


Week ending June 29, 1935 


| Provisions «ard 
Weekly Maree (Cetur 


April last year. Average yield per hog 
in April was 75.01 per cent, against 
74.63 per cent in March, and 75.01 per 
cent in April a year ago. Average live 
weight of hogs in April this year, was 
233.38 lbs., against 218.87 Ibs. in March 
and 224.37 Ibs. in April, 1934. 


Official exports of lard for week 
ended June 15 were 1,684,000 Ibs., 
against 9,213,000 lbs. last year. Ex- 
ports from January 1 to June 15 have 
been 67,338,000 lbs., against 256,253,000 
Ibs. the same time in 1934. Exports of 
hams and shoulders for week were 
1,234,000 Ibs., against 1,231,000 Ibs. a 
year ago; bacon, 242,000 lbs., against 
305,000 Ibs.; pickled pork, 106,000 lIbs., 
against 141, '000 lbs. 


PORK—Market was steady at New 
York and demand moderate. Mess 
quoted at $28.75 per barrel; family, 
$26.50 per barrel; fat backs, $26.00@ 
29.50 per barrel. 


LARD—Demand was moderate and 
market about steady at New York. 
Prime western was quoted at 12.25@ 
12.35¢c; middle western, 12.25@12.35c; 
city tierces, 1142c; tubs, 15%c; refined 
Continent, 125 @12%c; South America, 
12% @12%c; Brazil kegs, 12%@13c; 
compound, car lots, 1244c; smaller lots, 
12%c. 


At Chicago, regular lard in round 
lots was quoted at 22%c over July; 
loose lard, 45¢ over July; leaf lard, 60c 
over July. 


(See page 39 for later markets.) 


BEEF — Demand was fair at New 
York and market was firm. Mess was 
nominal; packer, nominal; family, 
$23.00@24.00 per barrel; extra India 
mess, nominal. 

















Hog Supply Shortage 


Spring Crop Nearly 8 Million Short 
in Spite of Fall Increase 


OVERNMENT pig survey issued 
June 28 indicates a decrease of 
19.6 per cent, or 7,405,000 head in the 
spring crop compared to 1934. 
Estimates of number of hogs to far- 
row this fall point to an increase of 
19.5 per cent for the country as a 
whole, but 37 per cent smaller than for 
the average of 1932 and 1933. Number 
of hogs six months of age on farms 
June 1, 1935, was much smaller than 
on that date in 1934 or any recent year, 
and 30 per cent under the same date a 
year earlier. This is a decrease of 
about 8,000,000 head. The survey says: 


Full text of the survey follows: 


A decrease of 20 per cent in the 
spring pig crop of 1935 from the very 
small spring crop of 1934; a prospec- 
tive increase of 19 per cent in the num- 
ber of sows to farrow in the fall season 
of 1935 over the small farrowings in 
the fall of 1934; a decrease of 10 per 
cent in total farrowings in 1935 from 
the total of 1934; and a marked reduc- 
tion in number of hogs over six months 
old on June 1 this year from 1934. 


Spring Pigs 30 Million Head 

Number of pigs saved in the spring 
season of 1935 (Dec. 1, 1934, to June 1, 
1935) is estimated at 30,402,000 head 
for the United States. This is a de- 
crease of 19.6 per cent, or 7,405,000+head 
from the number saved in the spring 
of 1934, and a decrease of 40 per cent, 
or 20,814,000 head from the average 
number saved in the springs of 1932 








HOG PROSPECTS FOR THIS YEAR AND NEXT 


Spring Pig Crop 


Estimated Fall Farrowings 








1935 1934 1933 1935 1934 1933 
30,400,000 37,800,000 52,000,000 3,175,000 2,650,000 5,100,000 
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Because 


They use 11% to 20% less material. 


ing in cost of material. ° 


containers. 





butterine, soap powder, etc. 


Bliss, Latham and Boston Wire Stitching M 


Bliss Boxes Reduce Shipping Costs 


Their unique construction often permits use of lighter 
weights of board, which creates an additional sav- 


Freight costs are lower on account of lighter weight. 
Their reinforced corners make them the strongest fibre 


They are easy and quick to assemble on Bliss equipment. 


Bliss Boxes are used by the millions for shipping fresh 
and smoked meats, pork loins, dressed poultry, lard, 


Let us tell you more fully the advantages of packing and shipping your products in Bliss Boxes. 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 





Bliss No. 4 Box 


Iai. 





CHICAGO PHILADELPHIA BOSTON 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 





'y for All Types of Fibre Containers 


ST. LOUIS SAN FRANCISCO 


CLEVELAND 
1931 E. 6lst St. 2082 Ry. Ex. Bldg. H. W. Brintnall Co. 
51 Clementina St. 





















The new conical 
adjustable spring 
on Jamison Ad- 
justable Hinges— 
makes money and 
saves money for you, 


Juringsatisfact 


PE Yle2e), ee] See) fe) 7 \c) meelele) aiaer 


HAGERSTOWN, MARYLAND, U. S. A. 






BRANCH OFFICES: New York, Chicago. 
AGENTS AND DISTRIBUTORS: Atlanta, St. Louis, 
Minneapolis, Omaha, Detroit, Kansas City, Mo., 
Son Francisco, Cincinnati, Salt Lake City, 
Los Angeles, Cleveland, Philadelphia, Houst 
FOREIGN; London, Honolulu, Japan. 














The Ane to 
Every Need 


NEVERFAIL 
The Perfect Cure 


The Man Who Knows 
NEVERFAIL—yesterday, today 
ag and tomorrow—is always uni- 
a “. the — form and dependable. It does the 
Special Frankfarter, work that it promises to do and 
pny ye more. It stands the test as the 
out sage), Braun- best. Constant use proves this. 


schweiger Liver, 


wurst), Chili Con Let the makers of NEVERFAIL 
+ sar eae stg ot (reg. U. S. & Can. Pat. Off.) in 
— — aman on the secret of your require- 
ian Reems tule. ments. They will assist you with 
wnivumware ‘Outen full details regarding the excep- 

Compounds, tional merits of this, the Perfect 


é Cure. Write today. 


1 PAYING EATON 


6819-27 S. Ashland Ave., Chicago 


Canadian Office, Windsor, Ont, 
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and 1933. In the North Central States 
(Corn Belt) the number of spring pigs 
saved this year is estimated at 23,703,- 
000 head. This is a decrease of 22.3 
per cent from 1934 and 42 per cent 
from the average of 1932 and 1933. 


Decrease in the number of sows that 
farrowed in the spring season of 1935 
for the United States was 22.4 per cent 
and for the Corn Belt 25.5 per cent. 
These decreases are somewhat larger 
than was forecast in the December, 
1934, pig report, which showed de- 
creases of 17 per cent for the United 
States and 18 per cent for the Corn 
Belt. Number of pigs saved per litter 
in the spring season of this year was 
somewhat larger than in 1934, being 
6.05 for the United States and 6.16 for 
the Corn Belt, compared with 5.84 and 
5.90 respectively in 1934. 


There was a wide variation in the 
changes from last year in the size of 
the 1935 spring pig crop as among areas. 
These changes ranged from an increase 
of 2 per cent in the South Atlantic 
states to a decrease of 27 per cent in 
the west north central states. There 
was no change in the north Atlantic 
states and decreases of 13 per cent in 
the east north central, 10 per cent in 
the south central and 25 per cent in the 
western. 


The largest decreases were in the 
states where the 1934 drought was most 
severe. Reports as to the months in 
which sows were farrowed in the spring 
season of 1935 show that the percent- 
age farrowed in May was much larger 
than usual, and the percentages in 
February and March smaller. This 
shift to May farrowing was especially 
large in the western Corn Belt. 


Increase in Fall Farrowing 

Number of sows to farrow in the 
fall season of 1935 (June 1 to Dec. 1) 
is estimated at 3,175,000 head. This is 
an increase of 19.5 per cent over the 
very small number farrowed in the fall 
of 1934, but is 37 per cent smaller than 
the average of 1932 and 1933. The 
largest estimated increases are in the 
west north central states, where hog 
production has been greatly reduced in 
the last two years. 


If the number of sows that farrow 
in the fall season of this year should 
be about as now estimated, the total 
number of litters farrowed in 1935, 
spring and fall, will be about 8,196,000. 
This would be a decrease of 934,000 
litters or over 10 per cent from the 
total number farrowed in 1934, and 41 
per cent below the average for 1932 
and 1933. For the Corn Belt states, 
the decrease from last year would be 
over 12 per cent and from the average 
of 1932 and 1933 nearly 44 per cent. 
The number of pigs raised in 1935 from 
this number of sows would be the 
smallest for many years, probably 40 
years at least. Commercial hog slaugh- 
ter for the marketing year October 1, 
1935, to September 30, 1936, would be 
considerably less than that of the pres- 
gnt marketing year, which promises to 
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CHICAGO PROVISION NARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JUNE 22, 1935. 


Open. High. Low. Close. 
13.45 13.40 13.45b 
13.40 13.30 13.40ax 
13.12% 13.07% 13.12% 
12.17% 12.10 12.17% 
11.12% 11.07% 11.12%b 
oxen os 16.721%4b 
Ewlne ae 16.72% 
MONDAY, JUNE 24, 1935. 
LARD— 
ie i 13.40 13.40 13.32% 13.40 
Sept. .....13.35 13.35 13.20 13.30b 
Oot. veces 13.07% 13.10 12.97% 13.07% 
ee ee 12.17% 12.32% 12.12% 12.3 
ED: cu cdo one = Si 11.20b 
CLEAR BELLIES— 

PE avtews awn oS a 16.9244n 
eS eee er sows 16.72%4n 
TUESDAY, JUNE 25, 1935 

LARD— 
July ......13.37% 18.37% 13.35 13.35ax 
: 2seee 13.30 13.30 13.25 13.25ax 
Oct .---13.05 13.05 12.97%  12.97%b 
ae 12.32%4-35 12.35 12.25 12.27% 
ee 11.20 11.30 11.15 11.30ax 
CLEAR BELLIES— 
July ....00 wees eee eee 16.95b 
Gs scvge 16.70 ae aieain 16.70 
WEDNESDAY, JUNE 26, 1935. 
LARD— 
are: 13.20 13.32% 13.12% 13.32%b 
AES oronie 13.20-17%4 13.25 13.10 13.25 
i asaee 12.85-774% 12.95 12.77% 12.95b 
Dec -12.25 12.35 12.20 12.25b 
May ...... 11.20 11.27% 11.20 11.27%ax 
CLEAR BELLIES— 
TORE ccccce 16.95 17.00 16.95 17.00ax 


Sate sce 16.62% 16.75 16.62% 16.75ax 
THURSDAY, JUNE 27, 1985. 





LARD— 

eee 13.35 13.37% 13.25 13.25 

er 13.25 13.27% 13.20 13.22%b 

eR = 12.95 12.97% 12.95 12.97% 

Dec. ......12.22% 12.35 12.22% 12.35 

DE «cn ene 11.30 11.40 11.30 11.40 

CLEAR BELLIES— 

Fo 17.00 17.00 

WES av be.« eens eens nianei 16.75n 

FRIDAY, JUNE 28, 1935. 

LARD— 

July ......13.25 13.45 13.25 13.45b 

Ss. seasy 13.25 13.42% 13.20 13.42% 

. ee 13.02% 138.20 13.02% 13.20 

Dec. ......12.30 12.62% 12.30 12.57% 

wee. guaves 11.50 11.50 11.42% 11.47%b 

CLEAR BELLIES— 

P| eee 17.00 17.00 16.82% 16.82% 

| ee 16.75 wares gave 16.75ax 
Key: ax, asked; b, bid; n, nominal; —, split. 








be the smallest since 1909-10, and the 
second smallest in 30 years. 


Number of hogs over six months of 
age on farms June 1, 1935, as indicated 
by the survey reports, was much small- 
er than on that date in 1934 or any 
recent year. The indicated decreases 
from last year are of about 30 per cent 
for the United States and 37 per cent 
for the Corn Belt. In head, these de- 
creases would amount to about 8,000,- 
000 for the United States and over 
6,000,000 for the Corn Belt. 


MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during week 
ended June 28 totaled 309,465 Ibs. of 
lard and 207,025 lbs. of meat. 








CASH PRICES 


Based on actual carlot trading Thursday, 
June 27, 1935. 


REGULAR HAMS. 


Short Shank %c over. 


BELLIES. 
(Square cut seedless) 
(S. P. %4ec under D. C.) 


*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 








Extra Short Clears......... 35-45 17n 
Extra Short Ribs ...... . 85-45 lin 
Regular Plates .. .- 68 14% 
Clear Plates ..... 46 11% 
Jowl Butts ...... 13% 
Green Square Jowls... ohn 15% 
Green Rough Jowls......... 13% 


Patret BO, GEE occ ccnceqaneavsecines 
Prime BUeaM, WOOG ove cvccccbascocveses 
Refined, boxed, N. Y.—Export pe 
pe Le Sea 
SW WORE io cccccccecesvevecsecncsouccees 





COMPETITORS OF U. S. LARD 


Approximately 3,360,000 lbs. of Bra- 
zilian lard was received in England 
during the last quarter, selling at 2s. 
to 4s. per cwt. below the American 
product, according to U. S. Department 
of Commerce reports. Regular weekly 
shipments of Hungarian lard are also 
received in England at 5s. to 6s. a cwt. 
under American prices. — 
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=-CALLS FOR 
CORINCO 
CORKBOARD 





Cork is the “Daddy” of all Insulation. 
Corinco Corkboard is manufactured from 
pure granulated Cork in a modern factory 
and serviced by a nation-wide chain of 
branch offices. It stands to reason there- 
fore, that Corinco Corkboard will satis- 
factorily fill your insulation needs. Why 


not write us your requirements. 


CORK INSULATION CO., inc. 


155 EAST 44th STREET, NEW YORK, N. Y. 


Branches in Principal Cities 

































FIXES FINE NATURAL COLOR 
to build Sales and Profits 


@ Meats cured with Solvay Sodium Nitrite have 
a rich, ripe bloom, delicious flavor and appetiz- 
ing eye appeal. Conforms to all United States 
Pharmacopoeia specifications—is absolutely safe 
and reliable to use. 


Warehouses located at strategic points through- 
out the country supply Solvay Sodium Nitrite 
packed in convenient size containers. Full in- 
formation together with samples, prices and 
address of nearest delivery point sent on request. 


SOLVAY 
SODIUM NITRITE 


U-S-P- 






















SOLVAY 
SOLVAY SALES CALCIUM 
CORPORATION CHLORIDE 
Alkalies and Chemical Products Manu- Safety and economy urge 
factured by The Solvay Process Company the use of SOLVAY Cal- 


40 RECTOR STREET NEW YORK | “ium Chloride as a brine 


medium. Reputation 
BRANCH OFFICES established by years of 





Chicago St. Louis outstanding performance. 
Detroit Cleveland Known everywhere as 
Kansas City Indianapolis ‘ 

Cincinnati Boston “THE SAFE BRINE 
Pittsburgh Syracuse MEDIUM” 











Houston 





Philadelphia 











Sete I 


THE FINEST IN STOCKINETTE FOR 27 YEARS 








. RETAIN ALL 
NATURAL JUICES 


Smoked meats shrink less and 
sell better when protected by 
Wynantskill Stockinettes. The 
closely knit fabric forms an 
effective seal against losses of 
natural juices, at the same 
HAM BAGS time keeping the product clean, 
Made in all styles, to bright and attractive. 


fit any smoked meat s ‘ 
cut from the smallest Wynantskill Stockinettes are 


butt to the largest available for all fresh and 


ham. They improve e¢yred meat products. 

the appearance, qual- 

ity and flavor of the Write for sample 
product; reduce shrink 

greatly! Lowest prices BEEF — HAM — SHEEP 
obtainable, quality con- LAMB—BACON—FRANK 


sidered. and CALF BAGS 








Write for Samples 


W YNANTSKILL MFG.CO.";<' 


bie Represented by Jos. W. Gates 


Fred K. Hig! 
417 S. Dearborn St. R. F; McDermott | 131 W. Oakdale Ave. 
Chicago, Il. arding Road Glenside, Pa. 

E. J. Donahue Cc. Ardiz W. J. Newman 
47 Rossmore Road = — 1005 Pearl St. 
Jamaica Plain, Mass. Corona, L. I., N. ¥. Alameda, Calif. 





For FINEST RESULTS 
Use Peacock Brand Produall 


When your sausage and other pre- 
pared meats are prepared with 
STANGE Products your quality is 

protected. STANGE manufactures a 
complete line of processing aids for 
the meat packing industry. 





DRY ESSENCE OF NATURAL SPICES 
PEACOCK BRAND CERTIFIED CASING 
COLORS 
PEPPERCREAM MEAT BRANDING INKS 
BAYSTEEN 
PREMIER CURING SALT 
SANI-CLOSE, A TRANSPARENT 
PROTECTIVE SEAL 





Write today for samples, 
prices, and descriptive literature! 


Ww. J. STANGE COMPANY 


2536 Monroe Street, Chicago 











Western Branch: 923 E. 3rd St., Los Angeles, Calif. 
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ITUATION in hog and pork prod- 
S ucts markets this week were sim- 
ilar to those existing during the same 
period a week earlier. Hogs cost pack- 
ers less, but product values dropped 
faster than hog prices, resulting in hog 
cut-out figures less favorable. 

Again packers paid more for hogs 
than they were worth in terms of fresh 
pork and lard—at least more than con- 
sumers will pay for these products. 
Top price of hogs at Chicago during 


Hogs Cut Out Less Favorably Than a Week Earlier 


the first four days of this week was 
$9.75 on Monday. This dropped to 
$9.55 on Tuesday and $9.50 on Wednes- 
day, but recovered to $9.70 on Thursday. 
Average price for each of the four days 
was $9.10, $8.90, $8.85 and $9.00. 


Product market has been dull and 
without particular features. Prices 
were steady during the first three days 
of the week, but were weaker Thursday, 
despite higher hog prices which were 
paid on that day. 





The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
Results apply to Chicago only, and each 
packer should substitute his own costs 
and credits for those shown. Grass 
hogs are being received in considerable 
numbers. Packers who do not take 
these lower yielders into account in 
their short form tests should do so. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 






































180-220 lbs. 220-250 lbs. 250-300 lbs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

NMS TUNE 68 vie caine ad sicoeineneec 13.90 17% $ 2.48 13.70 17% $ 2.43 13.30 16% $ 2.23 
NN = oe si. «avy ale) As mieae Owe RCT 5.50 15.0 83 5.30 144% -75 5.00 12% .64 
UNNI i's oie''a-y 5 ginie Slaeie Weeae 4.00 20% 83 4.00 20% 83 4.00 20% 83 
GIGS CHIOGE TR) oo4s cceesewecees 9.70 21% 2.11 9.30 20% 1.84 8.80 18% 1.66 
NRE, Ons )s'< esis aeoh oeleaewn 11.00 21.0 2.31 8.70 19.0 1.65 3.50 18% .63 
SE IR cn + vW'oa Soisisleaovawee c wetey scat oe 3.00 16% 51 9.00 16% 1.51 
NNR cata gid wigs Sari aise bwhar 1.00 10% hd 3.00 11% 34 5.00 13.0 -65 
CS ee Ce eee 2.50 11% 30 2.50 11% 230 3.30 11% 239 
MUM oad, cree eailele be aera ciae ws 2.00 13.0 .26 2.10 13.0 wt 2.20 13.0 .29 
ee a a 12.40 133% 1.65 12.10 13% 1.61 11.20 13% 1.49 
SRE ee ee 1.50 12% 19 1.50 12% 9 1.50 12% 19 
Earl S i aie oisiwaee's cree 3.00 12% 38 2.80 12% 36 2.70 12% 34 
Feet, tails, neckbones.............. 2.00 ae .08 2.00 ee .08 2.00 icein 08 
ge ee ae eee .40 hate .40 pes re 40 
TOTAL YIELD AND VALUE........... 68.50 $11.93 70.00 $11.56 71.50 $11.33 
Cost of hogs per cwt........... $ 9.39 $ 9.38 $ 9.31 
Condemnation loss............. .05 .05 .05 
Handling and overhead........ .73 .65 .62 
ink: rar 2.25 2.25 2.25 
TOTAL, COOP: FER CWT. ...6 ccccccce $12.42 $12.33 $12.23 
NE UMMM cs:s.s o-00o bab wearde eters $11.93 $11.56 $11.33 
jt, Ca a a $ .49 S 2 $ .90 
WINE ON i 0hie sca dont occas $ .98 $ 1.80 $ 2.48 








SHORT HOG SUPPLY 


Small slaughter supplies of hogs will 
continue during the current summer 
and seasonal advances in hog prices in 
next 3 months may be greater than 
usual, according to a summary of U.S. 
hog and pork prospects by the U. S. 
Bureau of Agricultural Economics. 

Although number of hogs slaught- 
ered during remainder of hog market- 
ing year is expected to be smallest in 
25 years, average weights of hogs may 
be about typical for the season, since 
ratio of hog prices to corn prices is 
now more favorable for hog feeding 
than it has been for two years. Aver- 
age weights have increased sharply 
since December. The bureau points out 
that increased breeding for the 1935 
fall pig crop is not unlikely. 


Week ending June 29, 1935 


Inspected hog slaughter in May, 
totaling 2,172,000 head, was about 48.5 
per cent smaller than May last year 
and the smallest for the month since 
1896. In most years inspected hog 
slaughter in May is materially larger 
than in April, but in 1935 slaughter 
was about the same for both months. 
It is probable that percentage decrease 
in slaughter during July, August and 
September, compared with a year 
earlier, will be considerably greater 
than in the first eight months of the 
marketing year. 


Largely as a result of advances in 
hog prices in relation to corn prices 
since December, returns from hog 
feeding have increased, and increase in 
weights of hogs marketed has been 
much greater than usual for this period 


of the year. From December to May 
the hog-corn price ratio in North Cen- 
tral states increased from 5.9 to 10.3. 
Average weight of hogs at 7 markets 
increased from 202 Ibs. to 235 lbs. in 
same period. Normally the increase in 
weights from December to May is less 
than half the increase this year. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 28, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
137,894 quarters; to the Continent, 
3,065. Exports the week ending June 
21 were: To England, 88,243 quarters; 
to the Continent, 13,401 quarters. 
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Save >1,000% Operating Cost Per Unit Per Year 


Operate the New ‘‘BOSS’’ Balanced Power Method 


Pat. Applied For 




















Ask the “BOSS” representative calling on you to explain the 
economies of the new “BOSS” Balanced Power Method. 


See these units operating in Packing Plants and Rendering 
Plants. Watch the new automatic control shut down the cooker 
and vacuum pump at just the proper moment, assuring uniform 
finished products. 


These are 100% “BOSS” Developments 


Do you know that the engine on this cooker does not use 
any oil in the cylinder? 


This and many other exclusive features make it possible to 
effect savings in your plant by discarding obsolete equipment. 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Clee, Eas Sausage Making, Rendering Cincinnati, Obie 
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TALLOW—Operations in tallow at 
New York the past week were on a 
fair scale, although business was quiet. 
A little trade passed in extra at 6%c 
f.o.b. at New York, but there were 
sales of around 15 tanks to the West 
of slightly better than extra at 6%c 
f.o.b. Undertone was about steady. 
Soaper demand was not aggressive, but 
at the lower levels producers were not 
pressing offerings. Compared with the 
previous week, market was unchanged 
to %ec lower. 


At New York, special was quoted at 
614c; extra, 65%c f.o.b.; edible, 7%@ 
8i6c. 

Tallow futures market on the New 
York Produce Exchange opened on 
Wednesday, June 26. The day’s sales 
totaled 11 lots, of 1 tank car each of 
60,000 lbs. of tallow entirely of animal 
fat untreated and unbleached, and of 
good merchantable quality. 

There was less pressure of South 
American tallow about the middle of 
this week, with sellers asking 6.20c 
cif. 


At Chicago, reports had it that a 
mid-west soaper was an active buyer, 
but in other quarters the market was 
reported quiet and barely steady. At 
Chicago, edible was quoted at 74%@ 
7%c; fancy, 7@7%c; prime packer, 6% 
@7c; special, 644@65c; No. 1, 6%&@ 
6c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
good tallow, June-July shipment, was 
off 6d for the week at 27s 6d. Aus- 
tralian good mixed, June-July ship- 
ment at Liverpool, was also off 6d at 
28s 6d. 

STEARINE New York 
was steady with a fair trade reported 
in oleo at 9c plant. At Chicago, mar- 
ket was moderately active and steady, 
with oleo quoted at 9c. 

OLEO OIL—Demand was routine at 
New York, and market was about 
steady, with extra quoted at 11%@ 
11%c; prime, 11@11%c; lower grades, 
9% @10%ec. At Chicago, market was 
very steady and offerings moderate. 
Extra was quoted at 12c. 





(See page 39 for later markets.) 


LARD OIL—Market was moderately 
active and steady at New York. Prime 
was quoted at 16%c; winter strained, 
12c; extra, 11%c; extra No. 1, llc; No. 
1, 10%c; No. 2, 10%ce. 

NEATSFOOT OIL — Market was 
quiet but steady at New York, with 
cold pressed quoted at 16%c; pure, 
11%c; extra, 11%¢; No. 1, 1le. 
_GREASES — The market at New 
York was featured by more or less of 


Week ending June 29, 1935 


= lallows--« Greases ¢ 
Detkly Markee Review 


a lack of interest. Pressure was not 
large, and prices were about steady. 
Consumers appeared to be holding off, 
with some talk current of a disposition 
to await inventory taking. However, 
there was a small scattered business 
but no feature to the market. 


At New York, yellow and house were 
quoted at 6%@6%c; B white, 6%@ 
6%c; choice white, 75@7%c; A white, 
6% @6 %e. 

At Chicago, choice white grease was 
reported fairly sold up for nearby and 
slightly forward shipment, but other- 
wise demand was quiet, with supplies 
in excess of demand. The tone was 
about steady. At Chicago, brown was 
quoted at 5%c; yellow, 5%@6c; B 
white, 6%c; A white, 7%c; choice 
white, all hog, 7% @8c. 


BY-PRODUCTS MARKETS 
Chicago, June 27, 1935. 


Blood. 
Market quiet; last sales at $2.75. 
Unit 
Ammonia. 
| Seen Tee ere er er co ree te 
CIO. picch acwrees ooe7 Sek RaeeTee cee 2.75@2.80 


Digester Feed Tankage Materials. 

Demand continues very light; offer- 
ings are neglected. 
Unground, 10 to 12% ammonia. .$2.25@2.50 & 10c 
Unground, 8 to 10%........... 2.05 
ee. sé ene seen 25 

Dry Rendered Tankage 

Offerings scarce and trading light. 

Buying interest not active. 


Hard pressed and exp. unground 

ee a ee eee $ 65@ .67% 
Soft prsd. pork, ac. grease & qual- 

TG ED. cosa suledecicces gebaauoune @60.00 
Soft prsd, beef, grease & qual- 

TE EE arene wen vowattneaccsheres @50.00 


Packinghouse Feeds. 
This market steady with last week. 


Digester tankage meat mea al 60%. .$ @ 40.00 
Meat and bone scraps, 50%........ @ 40.00 
Steam bone _— 65%, special feed- 

BR OG BR odds ccnesnweeresevess @ 30.00 
Raw bone mae for feeding........ @ 30.00 
Fertilizer Materials. 

Market is seasonally quiet; prices 
$2.20@2.40 & 10c. 
High grd. tankage, ground, 10@ 

eee ae $2.20@ 2.40 & 10¢ 
Bone tankage, ungrd., low gd., 

WEE vce cas vGaNwonekeweens @16.00 
Lk ee @ 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade........... $50.00@80.00 
(OS ee eee 45.00@75.00 
ere rere 
SO I i6o in 00.05 06:0 0 ca 'encsmea oon 16.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market steady and featureless; prices 


unchanged. 
Steam, unground, 3 & 50..........-. $18.00@ 19.00 
Steam, unground, 3 & 50............ 16.50@17.50 












Gelatine and Glue Stocks. 
Demand fair for skulls, jaws and 
knuckles. 


CREE PED. | oii cccawenanasenwsea @20.00 
Ch eet we ane yb aetae @12.00 
PND EE riacnls neo cinendaptmenenesare @16.00 
Cattle jaws, skulls and knuckles.... @24.00 
Hide trimmings (new style) ........ @ 7.00 
Hide trimmings (old style).......... @10.00 
Pig skin scraps and trim, per b.... 4%@ 5c 
Animal Hair. 

Market largely nominal. 

Summer coil and field dried 





ot 1 1% @ 1%c 
Winter’ CEE, BOON eewkisecsescec 3 
Processed, black, winter, per lb. 
Processed, grey, winter, per Ib..... ie 
Cattle, switches, each®........cccccccceed 

*According to count. 





TALLOW FUTURES TRADING 


Trading in tallow futures was in- 
augurated on the New York Produce 
Exchange on June 26, the first transac- 
tion being made by Jawes Eblen and 
Co., who sold a separate contract to 
Richard Frankenfelder ox 8. Franken- 
felder & Co. at 6.6 cents a lb. Trad- 
ing hours of the new market are 11 
a. m. to 2:30 p. m. week days and from 
11 a. m, to 11:30 a. m. Saturdays. Calls 
are at the opening, 1 p. m., and the 
close. 

Trading months were September, Oc- 
tober, December and January. Prices 
are quoted in hundredths of a cent a 
pound, equivalent to $6 a point per 
contract of one tank car of 60,000 Ibs. 
Trading was as follows: 


Wednesday, June 26, 1935. 


High Low Close 
GS. siivickviegen<drneen 6.62 6.60 6.60 
BL Gisencneséenccueen 6.58 6.58 6.56@6.58 
MOR. nvch9 0k. 0+edee onan 6.55 6.52 6.50 
Mop een nse wescncneee 6.53 6.52 6.50 
Thursday, June 27, 1935. 
MUNG wcsake s opcan meee 6.50 6.50 6.50 
SPUR Racvuccnn'e 5 %0ep eau whee poke 6.42@6.51 
Wee “vwcuetnstdiceeccbaterenee atin’ 6.42@6.48 
BL: -Sctewsapueeaeaeie 6.50 6.50 6.48@6.52 
Friday, June 28, 1935. 
Se eee ee 6.53* 
GR. a ccsneeeeapaseeb eecewatd 6.50@6.56 
I Pes PO Re oe 6.50@6.57 
DE” Hebe h cect etenane ener 6.51 @6.56 


6.53 @6.56t 


" *Sale. +Sales 3 lots. 
Close 3@9%c higher. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, June 26, 1935. 

Quite a large quantity of ground 
tankage was sold at $2.35 and 10c, and 
a few cars of unground at $2.15 and 
10c basis f.o.b., New York. 

Dried blood sold at $2.50 per unit 
f.o.b., New York, and South American, 
for July shipment from South America, 
sold at $2.65 per unit c.if., an Atlantic 
coast port. 


Unground dried menhaden fish scrap 
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THE GLOBE 
RENDERING 
RETORT 








STEEL PLATE CONSTRUCTION 
insures long. useful service with minimum 
maintenance costs. GLOBE Rendering Re- 
torts are built for a lifetime of perfect servicel 


REDUCE RENDERING 
TIME! 


This means BIG SAVINGS in operations — applies to 
both edible and inedible rendering processes. The 
GLOBE Rendering Retort, with full jacketed construc- 
tion, gives greatly increased heating area over 
ordinary types. It provides maximum results at min- 
imum cost! 


Many exclusive features! [Electric fusion welded 
throughout. Oversize stuffing boxes. Stuffing 
boxes can be repacked without removing bear- 
ings. Fully machined shaft. Timken Roller 
Bearings. Adjustable paddles. Approved de- 
sign. And every one of these features means 
lower rendering costs! Write for complete 
details and specifications ! 


THE GLOBE CO. 


Complete Equipment for Meat Packers and Sausage Mfrs. 


818-28 West 36th St. Chicago, Illinois 




















BUILDS 
PROFITS 








M & M HOG 


4 single M & M Hog mee'-~ 
all grinding requirement» 








Saves steam, 
power, labor, 


of rendering plants. Takes space. In- 
fats, bones, carcas- creases mel- 
ses, viscera, etc Re- ter capacity. 
duces everything to Makes 
aniform degree of ground prod- 


fineness at low oper- 
ating cost! Let us analyze 
your requirements and 
make cost-cutting recom- 
mendations. Write! 


fat and mois- 
ture readily. 
Cuts opera- 
ting costs! 


MITTS & MERRILL, 1001-51 8. Water st., SAGINAW, MICH. 
Build. of Machinery Since 1854 














e 
Grinders for By-Products 
Vibrating Screens 
Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an_over- 
whelming favorite with American packers and _ renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- 
ing materials. 30 sizes and types. For screening greasy 


cracklings and tankage, let us tell you about the ‘‘Full- 
Floating’ Vibrating Screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth St., St. Louis, Mo. 


San Francisco 
326 Rialto Bldg. 


New York 
15 Park Row 


























Crachlings, Bones, 


¢ e 
(; ri nN al a hg Dried blood, lanhaqe. 


and other By-Products 
p a LAS More... the Medman Way 


TEDMAN’S 2-Stace Hammer 

Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302. 


TEDMANS wets 


founded 18484 ¢ Aurora, |INDIANA— wu.s.A. e 
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sold at a little lower price and buyers 
views are now $2.25 and 10c f.o.b., fish 
factories, Va. 

Bone meals are lower in price. There 
is not very much buying interest at 
present in fertilizer materials. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
June 1, 1935, to June 26, 1935, totaled 
1,297,504 Ibs.; tallows, none; greases, 
none; stearine, 6,000 lbs. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


Bene, MR akan ecpeccsanecarare @ 23.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York...... nominal 
Blood dried, 16% per unit cecccccecs @ 2.50 
Fish i agg ae ammonia, 
10% B. f.o.b. fish factory. 2.40 & 10c 
Fish meal, ‘foreign, 11% % ammonia, 
10% B. P. Gh Rn casascecenwee @ 33.00 
Fish —, aciaaiated, 6% ammo 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, oa net ton; bulk 
MN cco wc cuenta cuelcevsans @ 23.50 
in 200-Ib. DAgS......-eeeeeeeeeees 24.80 
fm 100-TD. DABS. cc ccccccccccccscce 25.50 
Tankage, ground, 10% ammonia, 
WH B. PF. En VOR. ccccccccccevce 2.35 & 10c 
Tankage, unground, hn ad ammo- 
ala, 15% B. P. Te, DEIR... ccccccce 2.15 & 10c 
Phosphates. 


ey bone meal, steamed, 3 and 
ages, per ton, C.i.f.....ccccoee @ 22.00 
Bone meal, raw, 4% and 50 bags, 


BOP BM, GlbS.cvccvecscccceccceses @ 23.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat........... 8.00 
Potash Salts. 
Manure salt, 30% bulk, P and ton. 12.90 
Kalnut, 20% bulk, per ton......... 10.00 
Muriate in bulk, per “a 40c unit 
Sulphate in bags, per ton, basis 
BOD ccccccescccccceeccenseesece @ 29.85 
Dry Rendered Tankage. 
SN, cc aahe jactenrreee ie eile @ .60 
SE GND 9:54.05. 50-0samawesamewowne @ .65 


Watch “Wanted Page” for bargains. 





PROCESSING TAX SUITS 


(Continued from page 11.) 


Manufacturing Co., largest cotton mill 
in the country. The company contends 
that $2,170,628 was unlawfully assessed 
and unlawfully collected from August, 
1933, to March, 1935, and asks its 
return. 


Seven other cotton milling companies 
have joined in suits filed at Macon, Ga., 
to recover $1,138,000 paid the govern- 
ment in processing taxes. Hoosac Mills 
has a case against the government 
which is now pending in the United 
States Circuit court in Boston. Another 
action to recover $308,000 has been 
started by Alabama Mills Co. at Bir- 
mingham, Ala. 


The wheat processing tax has been 
attacked by the Larabee Flour Mills 
Co. On June 24, however, federal judge 
Albert L. Reeves refused to issue an 
order restraining the Kansas City col- 
lector of internal revenue and the 
United States district attorney from 
collecting the tax. Although the com- 
pany alleged that the tax was uncon- 
stitutional the court did not pass on 
this question. 


In this case the court stated that the 








GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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The Modern 


—, COMMERCIAL BODY 
COOLING UNIT 


Used by Leading Packers 
for Route Deliveries 


Now in Third Year 


THEURER 
WAGON WORKS, INC. 
INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City Morth Bergen, N. J. 
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law provided that “no suit for the pur- 
pose of restraining the assessment or 
the collection of any tax shall be main- 
tained in any court.” The court pointed 
out that only where paying the tax 
meant ruin to the taxpayer could relief 
be granted and that the circumstances 
were not such in the case of the Lara- 
bee Flour Mills Co. 

Secretary of Agriculture Wallace and 
the collector of internal revenue were 
named as defendants in a suit brought 
by Stanley M. Walsh & Co., Chicago 
cigar manufacturer, to enjoin collection 
of the tobacco processing tax. 


Wallace Fights Refunds 


Indicative of the administration atti- 
tude toward the processing tax question 
is the following excerpt from a letter 
written by Secretary of Agriculture 
Wallace to J. D. Barnum, president of 
the American Newspaper Publishers 
Association: 

“T disagree completely with your con- 
tention that refunds of processing taxes 
to processors should be allowed in event 
the levying of these taxes by Congress 
should be held unconstitutional. These 
taxes paid to the government have 
already been collected by the processors 
from the consumers. Refunding to 
processors of several hundred million 
dollars which they have already taken 
from consumers, and which they could 
not possibly pay back to consumers, 
would constitute one of the greatest 
raids ever perpetrated upon the treas- 
ury and upon the taxpayers. I am 
emphatically in favor of the amend- 
ment, opposed by you, which would 
definitely head off the possibility of any 
such raid on public funds.” 


Filing Claims for Refunds 


While many packers believe that 
there is little likelihood of any return 
of the taxes, even if they are found 


THE DIAMOND HOG 


Requires less power. 
TA,._J Knives set at an angle, 
cut with shearing 
stroke. 
Greater capacity. Uses 
**forced feed’’ principle. 
Reduces carcass, bones, 
viscera, etc., toextreme- 
i} | ly uniform fineness. 
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Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
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unconstitutional, a large number of 
cotton mills have, since the first of the 
year, been filing claims subsequent to 
each tax payment, on a refund form 
supplied by the government, using the 
following or a similar paragraph: 
“That the said cotton processing 
taxes assessed against the taxpayer are 
invalid and _ unconstitutional levies 
which the taxpayer has-been compelled 
to pay, and has paid, involuntarily and 
only to avoid the imposition of threat- 
ened penalties purporting to be ap- 
plicable; that such taxes as well as the 
Agricultural Adjustment Act and the 
rules and regulations thereunder issued 
by the Secretary of Agriculture and 
(or) the Commissioner of Internal 
Revenue, are void and of no effect, in 
that they are in violation of the pro- 
visions of the Constitution of the 
United States of America, and specific- 
ally, and without limiting the general- 
ity of the foregoing, that they are in 
conflict with Article I, Section 1, 2 and 
8, and the Fifth and Tenth Amend- 
ments of the said Constitution. Where- 
fore the said taxes paid by the taxpayer 
should be refunded, with interest.” 


OPPOSE ARGENTINE MEAT PACT 


Domestic cattle producers, alarmed 
at possibility of chilled beef imports 
from Argentina, are protesting against 
a proposed treaty which would allow 
movement of meat from disease-free 
zones into this country. The treaty 
has been signed by Secretary of State 
Hull and is now awaiting ratification 
in the Senate. 


A warning that heavy receipts of 
Argentine beef at Eastern centers 
would demoralize domestic markets, 
and that importations might bring hoof 
and mouth disease with them, was is- 
sued this week by the Chicago Live 
Stock exchange. “At present a quaran- 
tine stands against such importations,” 
the statement declared, adding, “Hoof 
and mouth disease is prevalent in Ar- 
gentine beef herds.” 

“Present treaty of 6 cents a pound 
on fresh beef is not adequate protec- 
tion. There is every reason to believe 
that with the treaty in effect plenty of 


beef would be found qualified to be ad- 


mitted to this country. A level of 
beef prices in this country affording 
American producers a fair margin over 
cost would result in flooding our East- 
ern centers with Argentine beef, thus 
demoralizing our markets.” 


Nebraska and South Dakota Stock 
Growers’ associations also have pro- 
tésted against ratification of the treaty. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner.) 
From Emmanuel Welfing and A. Block, Paris.) 


Paris, May 31, 1935. 


The French lard market remained 
weak during the course of this month. 
No demand for French consumption 
and sales between 185 and 235 francs 
per 100 kilos, according to quality, for 
export. 


French vegetable oil market is nearly 
unchanged from last report. 

Paris official quotations for technical 
tallow, naked, after having dropped 
from 155 francs at the beginning of 
May to 145 francs during course of the 
month, raised again to 152.50 francs 
per 100 kilos at the end. 

Edible tallow, country make, went up 
to 200 francs and even 215 per 100 
kilos during course of the month on 
sales for export, in export barrels, de- 
livered quay at a French Atlantic 
port. 

Extra beef premier jus country make 
has been sold at 225 francs per 100 
kilos, in tierces. 


ANIMAL OIL EXPORTS 


Exports of animal oils from the 
United States during April, 1935, are 
reported by the U. S. Department of 
Commerce as follows: 


Lbs. Value. 


GRO GR cccccccccccccccecccese 
QR SEOGK 2 ncccccccccccccccccs 
Oleo stearine oe 
Oleomargarine 
Neutral lard 176, 

Others, including edible tallow. 609,405 40,270 
Oleic ‘acid 41, 2,525 








Cooking fats, except lard .. 
tL sbbabertkknecuseoreese ¢ 
Grease stearine ..............6. 
Neatefoct Of) .....ccccccccccces 








PACKINGHOUSE BY-PRODUCT YIELDS 


The estimated yield and production of by-products from slaughters under 
federal inspection in April, 1935, with comparisons: 





Average wt. Per cent of 
per animal. live weight. 

< a ; 

2 s Sait 2 

“ = ofa: = 

aq. a -_— = -_ 

LAS = Pr = 

<fn 2 #4 = 
bs. Lbs. Pp Pet. 
Edible beef fat!......30.78 30.21 3.3 3.34 
Edible beef offal... ...31.22 35.26 3. 3.90 
Ce Ge icccceed 61.32 61.438 6. 6.80 
Edible calf fat!...... 1.44 1.14 0. 0.67 
Edible calf offal...... 6.74 7.16 3. 4.24 
ET at weawbitiaaed-ae 28.68 26.59 13.05 11.90 
Edible hog offal...... 6.83 7.65 3.11 3.42 
Pork trimmings ..... 14.26 15.90 6.50 7.12 
Inedible hog grease*.. 2.63 2.48 1.20 1.11 
Sheep edible fat'..... 1.68 1.91 2.04 2.16 
Sheep edible offal.... 2.04 2.38 2.49 2.69 

1Unre onde red. ?Rendered. 
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M Ibs. M Ibs. M Ibs. M Ibs Pet. 
301,307 26,892 27,104 20,480 75.97 
303,867 20,159 23,124 23,845 118.28 
603,886 41,406 46,209 41,970 101.36 
8,494 479 571 581 121.29 
40,2038 2,930 3,156 3,646 124.44 
1,131,919 126,774 113,056 57,704 45.52 
270,262 23,944 22,720 16,602 69,34 
565,481 51,686 48,399 84,505 66.76 
104,502 10,080 9,484 5,400 53.84 
26, 852 2.617 2,197 2,829 108.10 
32,824 2,862 2,406 3,526 123.20 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil sup- 
plies at New York were limited, de- 
mand moderate, and prices were barely 
steady with futures. Southeast and 
Valley crude were quoted at 8% @9; 
Texas, 8%c nominal. 


Market transactions at New York: 
Friday, June 21, 1935. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 
er eee ne 
WOE atk. Adie asde cows Se 
ee 33 1015 1009 1009 a trad 
re 
leas 6 1017 1012 1007 a 1008 
RS Soses 25 1015 1008 1008 a trad 
BOW. cccs sate econ uss Eee 
DO. snes 12 995 989 989 a trad 
ee ee 6 997 995 992 a 995 


Sales, 82 contracts; crudes, South- 
east and Valley, 8%c nominal. 


Saturday, June 22, 1935. 


ae @ ste 
MNO. <<. a atone "995 a Bid 
0 ee “26 1005 1001 1005 a 1008 
We css 5 coc cone SOOO eee 
ee: 2... ‘19 1006 1001 1005 a trad 
ae 18 1007 1001 1006 a trad 
DS asew S wee eee. «995 @ 1005 
ee "'§ ‘985 981 983 a 82tr 
OO. 604.0% 5 987 986 987 a trad 


Sales, 73 contracts; crudes, 8%c nom. 
Monday, June 24, 1935. 


NE cao etaat eine ae ecard 

CS re aly 990 a Bid 
Se > sis: 53 1009 1000 990 a 1001 
, re : 990 a 1010 
OS 41 1009 1000 1001 a 1004 
er 30 1006 999 1002 a trad 
I. Shane tae ae 
| 'g 988 975 980 a 984 
pe 13 982 978 984 a 987 


Sales, 145 contracts; crudes, 8%c nom. 
Tuesday, June 25, 1935. 


Pre ae 
SME So we ku. sone wena, Se 
ae 30 996 975 978 a trad 
Bie nce cces sche cen ee 
Sept. .... 28 997 988 990 a 89tr 
oe 48 998 988 991 a trad 
NOV. cc cwes cece tone Se 
eee 16 980 975 975 a 977 
bere 2 980 980 980 a trad 


Sales, 119 contracts; crudes, 8% @% 
Wednesday, June 26, 1935. 


Oe, EE 
pC 
July .... 44 975 966 966 a trad 
BR. nce cece cone cone 
Sept. .... 30 990 982 986 a trad 
ee 55 990 981 989 a 87tr 
ee 
a 23 979 971 976 a Tit 
pw ee 9 985 978 980 a trad 


Sales, 161 contracts; crudes, 8% @Y%. 
Thursday, June 27, 1935. 


July ........ 965 940 95648 960 
Sent. .... .... 907 HS ae 987 
. ae .... 988 979 986 4a... 
Dec. .... .... 980 970 978 a 979 
: eee .... 987 975 978 a 983 


(See page 39 for later markets.) 
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Trade Larger— Market Easier — 
July Liquidation Factor— 
Weather South Better — Cash 
Trade Moderate — Crude Lower 
Lard Relatively Steady. 


Cottonseed oil futures market past 
week experienced a broadening in daily 
operations, but trend was downward 
and prices lost 20 to 37 points compared 
with previous week. A good part of 
the trade was evening up in July de- 
livery prior to tender day, with a great 
deal of switching from July to the later 
months. Nevertheless, the nearby de- 
liveries went into new low ground for 
the season. 

Weakness was traceable to some ex- 
tent to better weather conditions for 
the new crop, although progress of new 
cotton was not entirely satisfactory. 
There was also an absence of aggres- 
sive buying power, and with local ele- 
ment persistently against values, de- 
clines were rather easily accomplished. 

Commission house brokers were sell- 
ing July and buying the later months, 
while interests with trade and refiners’ 
connections did the reverse. What new 
buying power developed was on a scale 
downwards, and appeared to be based 
on prospects of a tightening in cash oil 
situation during the inbetween season 
months. 


Reports indicated that cash trade was 
on a moderate scale. This encouraged 
professional bearishness. The lard 
market was relatively steady. There 
was no particular change in the oil 
situation from a supply and demand 
standpoint, but statistics appear to have 
lost their effectiveness for the time. 


The increasing number of suits being 
brought against the government to re- 
cover processing taxes of one kind or 
another, on the contention that the tax 
is unconstitutional had an unsettling in- 
fluence on oil, as did the new admin- 
istration tax program. 


Cash Trade Satisfactory 


Indications were that cash trade was 
running on a satisfactory scale. The 
remaining supplies of oil for the bal- 
ance of this season and the inbetween 
season months are not excessive as has 
been the case the past two seasons, but 
until demand developed in a broader 
way, the tendency of ring operators is 
to anticipate a further lowering in 
prices. 

Commission house sentiment is more 
divided, predicated partly on the fact 
that the cotton crop is far from made, 
and that weather conditions in the Corn 
Belt have been unsatisfactory for the 
new crop thus far. Likewise, decreas- 
ing stocks of oil and lard, it is antic- 


Week ending June 29, 1935 


Vegetable Oils 


Weikly NMUrpee Cle 


ipated, will furnish some support to 
the market from the present levels. At 
the same time, the probability of im- 
portations diminish, as prices decline. 

In the Southeast and Valley, crude 
markets were quoted at 8%@9c. In 
Texas, some business passed at 8'4c, 
and market was later called 842c nom- 
inal, although at San Antonio crude 
was quoted at 84%4c nominal. 

COCOANUT OIL—A slightly better 
inquiry was reported for this oil at 
New York, and the market displayed 
a steadier tone, with prices quoted at 
4c. 

CORN OIL—Demand was rather 
quiet in this market at New York, and 
prices were off %c. At New York, corn 
oil was quoted 8%c mills, but buyers’ 
ideas were %c below that level. 

SOYA BEAN OIL—A quiet and fea- 
tureless market was reported at New 
York with prices quoted at 8.2 to 8.3c. 

PALM OIL—Demand was fair and 
market steady. At New York, spot 
Nigre was quoted at 4%c; shipment 
Nigre, 44% @4%c; Sumatra, July for- 
ward, 4'4c. 

PALM KERNEL OIL—Market was 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., June 27, 1935. 


Cotton oil futures are again easier 
with declines aggregating 4c to %c lb., 
past week. Crude nominally 8%c lb. 
for mills, with only one or two known 
lots unsold each state this section. 
Bleachable offerings scarce and tightly 
held, holders expecting better demand 
and higher prices before new oil moves 
freely. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., June 26, 1935. 
Cottonseed meal was somewhat 
higher in a dull inactive market, which 
during the better part of the session 
was deadlocked with neither buyers nor 
sellers inclined to change their views. 
Near the close, however, inquiry in Oc- 
tober was sufficient to bring out sales 
at $25.75@25.80. Aside from this 
there was little trading of consequence. 
Final prices for the day were un- 
changed at 40c higher. 


Cottonseed was quiet and influenced 
more by the oil than otherwise, the 
close showing a decline for the day of 
50c. 











dull at New York. Shipment oil was 
quoted at 4% @4%%c nominal. 

OLIVE OIL FOOTS—Trade was rou- 
tine, but market was steady at New 
York. Spot barrels were quoted at 
8%4c; tanks, 7%c. 

RUBBERSEED OIL—Market nomi- 
nal, 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was quiet at 
New York and barely steady. Crude 
was quoted at 9%c. 


NEW COTTONOIL FUTURE MART 


Trading in cotton oil futures is be- 
ing planned by the Memphis Merchants’ 
Exchange to begin at an early date and 
before the start of the new crushing 
season. Bleachable prime summer yel- 
low cottonseed oil will be the contract 
grade and 60,000 lbs. the unit of trad- 
ing. Trading rules have been adopted 
tentatively and have been transmitted 
to the trade for comment by W. H. 
Jasspon, vice president of the exchange. 
Establishment of futures trading at 
Memphis will provide facilities for 
hedging in cottonseed and its two chief 
products—oil and meal—on the same 
exchange floor for the first time in the 
history of the industry. 


CAROLINAS PRODUCTS MEETING 


North and South Carolina divisions of 
the National Cottonseed Products As- 
sociation held a joint convention on 
June 24 and 25 at Myrtle Beach, S. C. 
The convention was a family affair and 
social functions started on June 21. B. 
F. Taylor, secretary of the South Caro- 
lina group, and R. S. Oliver, secretary, 
North Carolina division, were in charge. 


MAY MARGARINE SALES 


Margarine produced during May, 
1935, with comparisons, is reported as 
follows: 

May, 1935, May, 1934, 
Ibs. lbs. 


Production of uncolored mar- 





GAMEMO  cdccccccccceecescccRtpeeeee MOeEeEee 
Production of colored mar- 

DE Wins cutee coc eerens 63,064 46,032 

Total production ......... 27,785,024 20,062,832 
Margarine, excise taxes..... $75,735.10 $54,645.20 
Margarine, special taxes.... 10,752.97 5,175.97 


HULL OIL MARKETS 


Hull, England, June 26, 1935.—(By 
Cable.)—Refined cottonseed oil, 26s 
6d; Egyptian crude cottonseed oil, 
23s 6d. 









Page 37 


SAVINGS 


in PACKAGING 

TIME — LABOR 

and MATERIALS Pr 
% cE 


GUARANTEED | & 





Top | 
Peters Senior Forming 


and Lining Machine i ee - 
, 0 
with Automatic Carton i ae a mand 
and Liner Feeding De- ace 
vice. 60 cartons per . : weatl 
minute \ cially 
vorab 
nical 


Qu 
oil F 


Write! Sept 


Tal 








TO ANY BRINEOR WATER | PETERS MACHINERY CO. 
PUMPING JOB 4700 Ravenswood Ave., Chicago 


Ste 


Ne 
for e 


F-M “Fig. 5810” Centrifugals om 
The New KUTMIXER 312.4 











tinen 
, ‘ ‘ Brazi 
Wherever there’s a job of pumping brine for V4 aie 
refrigeration or water for processing, a 4) ; R For better 
Fairbanks-Morse “Fig. 5810” Centrifugal : is, profit in cut. 
pump can save you money. aT a 6 ting and mix- 19. 
- P P P Col 
This great line of split case, single suction ing investigate hog | 
centrifugal pumps comprises related units 2. - this new . . aan 
specifically designed to handle the various Ss KUTMIXER. ing t 
head and service conditions found in pack- ers it 


ing and meat handling plants. Each centri- to ho 


next: Hinge E COMPANY ail 
fugal delivers its full rated capacity with THE HOTTMANN MACHIN hog ¢ 
the uniformly high efficiency that means Se a eminent 


than 
lowered pumping costs. 











tion j 
ly 20 
4 os ; “HALLOWELL” PACKING PLANT EQUIPMENT ing f. 
For long life, adaptability and real service mark 
a Incorporates every up-to- 

from the pump you choose, be sure it’s an oe: date improvement; is per- Pai 
F-M “5810.” Free bulletin on this great elaenteail | m fectly sanitary and 80 progr 
: sturdy and strong it will Clauc 

group will be gladly sent on request. Ad- /™ outwear other makes. Fur- peng 
dress Fairbanks, Morse & Co., 900 S. Wabash — i nished heavily galvanized contr: 
: i or of Monel Metal, as pre- Jeti 

Ave., Chicago, Ill. 32 branches at your ra ge ferred. = 
service throughout the United States. yma Write for BULLETIN 449 ed " 
covering our complete line 13 > 

of “HALLOWELL” Pack- 103 
ing Plant Equipment. acres 


Pat. applied for STANDARD Pe 
PRESSED STEEL CO. al 
Fig. 1081 —“Hallowell” Jenkintown, Pa. Proce 


AND WEIGHING ) a Oe OS eS eee Pork Loin Truck Box 550 mate] 
6354-PA24.5 gram 

















The National Provisioner Wee 

















FRIDAY’S CLOSINGS 


Provisions 


Hog products rallied sharply at the 
close of the week; lard bulging nearly 
¥% cent per Ib. responding to a bet- 
ter hog market, sharply higher grains, 
unfavorable wet weather in grain states 
and more general buying and covering. 
Top hogs at Chicago were $9.75. 


Cottonseed Oil 


Cottonoil rallied sharply with lard and 
outside markets, broader outside de- 
mand, professional covering and let up 
in July liquidation. July tenders so far 
totaled 20. Cash trade was moderate; 
weather and cotton crop reports espe- 
cially Texas and Oklahoma were unfa- 
vorable. Market displayed better tech- 
nical position. 


Quotations on bleachable cottonseed 
oil Friday noon were: July, $9.90; 
Sept., $10.05; Oct., $10.04@10.03; Dec., 
$10.02; Jan., $10.03@10.06. 


Tallow 
Tallow, extra, 6%c f.o.b. 


Stearine 
Stearine, 9c sales. 


Friday's Lard Markets 


New York, June 28, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $12.40@12.50; middle western, 
$12.40@12.50; city, 115sc; refined Con- 
tinent, 12%c; South American, 12%c; 
Brazil kegs, 138c; compound, 12%c in 
carlots. 


1935 CORN-HOG REDUCTION 


Contracted reduction by 1935 corn- 
hog participants from their 1932-33 av- 
erage hog production will amount to 
approximately 4,800,000 hogs, accord- 
ing to AAA estimates. Contract sign- 
ers in the 1935 program have agreed 
to hold hog production 10 per cent un- 
der their 1932-33 average. The total 
hog decrease, however, represents less 
than 7 per cent of annual hog produc- 
tion in 1932-33, as compared with near- 
ly 20 per cent last year when contract- 
ing farmers were asked to reduce their 
market hog production by 25 per cent. 


Participants in the 1935 corn-hog 
program number 1,032,500, according to 
Claude R. Wickard, chief of the AAA 
corn-hog section, who reports that all 
contracts are now in some stage of com- 
pletion. This total is approximately 10 
per cent less than in 1934, although the 
drop in withheld corn acreage is from 


13,030,000 to approximately 12,000,000 
acres, 


Corn-hog officials estimate that ren- 
tal and benefit payments, derived from 
processing taxes, will total approxi- 
mately $186,000,000 under the 1935 pro- 
gram. 


Week ending June 29, 1935 


WEEK'S CLOSING MARKETS 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, June 27, 1935. 
General provision market quiet and 
unchanged; slow demand for hams but 


expect improvement soon; very poor 
demand for lard. 


Thursday’s prices were: Hams, Amer- 
ican cut, 88s; hams, long cut, 87s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 87s; Canadian Cumberlands, 
78s; spot lard, 60s 6d. 


MEAT IMPORTS AT NEW YORK 
For the week ended June 22, 1935: 


Point of 










origin. Commodity. Amount. * 
Argentine—Canned corned beef........109,920 Ibs. 
Argentine—Oleo oil ............ . -224,210 Ibs. 
Australia—Edible tallow . 45,444 lbs. 
CEN 00.600 0.44.80 mkan temeceave 2,140 Ibs. 
Canada—S. P. ham ............ 5,100 lbs. 
Canada—200 pieces fresh beef. 6,612 Ibs. 
Canada—Calf livers ......... 360 Ibs. 
Canada—Fresh beef loins ... 1,308 Ibs. 
Czecho-Slovakia—Cooked ham ... 238 Ibs. 
Denmark—Liverpaste ............ee00% 660 Ibs. 
Germany—Smoked pork .............. 4,055 Ibs. 
Germany—Sausage .............. 888 lbs. 
Germany—Soup powder ....... 3,976 Ibs. 
Germany—Bouillon ............ 408 Ibs. 
Hungary—Salami ,............. 440 Ibs. 
OS, are errr eee 125 Ibs. 
New Zealand—Edible tallow .......... 167,743 Ibs. 
ee err 5,683 Ibs. 
Uruguay—Canned corned beef ........ 18,000 lbs. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended June 22, 1935: 


PORK, 
Week Week Nov. 1, 
ended ended 4934 to 
June 22, June 23, June 22, 
’ . 1935, 
bbls. bbls. bbls. 
_ SCOTT cows 30 1,477 
United Kingdom ......... wees chee 701 
SEES eves 30 516 
po ae ee ones 260 
BACON AND HAMS. 
Mibs. Mlibs. M Ibs 
eee ee ere 1,145 1,738 87,306 
United Kingdom ........ 1,143 1,577 86,427 
GOMTRMOME a ccccccccccsece ee 60 644 
Se BE. Giewdecdsccae ae want 57 
B. N. A. Colonies....... eee eos 1 
Other countries ......... 2 101 177 
LARD. 
M Ibs Mibs. M Ibs 
eer 548 10,145 83,857 
United Kingdom ........ O44 9,068 76,706 
SRE... gnn00 0060,00000' 4 403 3,749 
Sth. and Ctl. America... .... 486 1,110 
.. ££ era maw 182 2,273 
oP ee eee : 13 
Other countries ......... eo 6 6 
TOTAL BXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. Mibs. M Ibs. 
pk aaa tin 308 345 
NE Sc escesctscccces pene 837 203 
i. Sa ——— 1,145 548 
Previous week .......... 25 1,923 1,661 
ee ea acai 2,083 1,687 
Cor. week 1934.......... 30 1.738 10,145 
SUMMARY NOV. 1, 1934, TO JUNE 22, 1935. 
1934 to 1933 to De- 
1935. 1934. Increase. crease. 
Pork, M Ibs..... 295 445 eee 150 
Bacop and hams, 
ft See 87,306 94,233 6,927 
Lard, M lIbs..... 83,857 276,484 192.627 





FINANCIAL NOTES 


Consolidated net income of Wesson 
Oil and Snowdrift Co. for 9 months 
ended May 31, 1935, was $2,856,171, 
equal after preferred dividends to $3.36 
a share on common against 71 cents a 
share for same period last year. 


Capital structure of the Cleveland 
Provision Co., Cleveland, O., will be re- 
organized. 

Stockholders meeting of Adolf Gobel, 
Inc., has been postponed until July 9. 


Directors of Wilson & Co. have de- 
clared a dividend of 12% cents a share 
on new common stock and a quarterly 
payment of $1.50 a share on 6 per cent 
preferred stock. Common dividend is 
payable September 1 to stock of record 
August 15, and preferred payment is 
payable August 1 to stock of record 
July 15. 


CHAIN STORE NOTES 


Safeway Stores reports sales of $21,- 
911,168 for four weeks ended June 15, 
against $19,000,462 in like period last 
year, an increase of 15.8 per cent. Total 
for first 24 weeks of year was $124,604,- 
646, against $106,417,354 in 1934, an 
increase of 17.1 per cent. 


American Stores reports sales of 
$11,349,389 for 5 weeks ended June 1, 
a 1 per cent increase over the same 
period in 1934. Total sales for first 5 
months of year were $49,704,180, 
against $49,154,816 in 1934. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 26, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, June 19, 1935: 


Sales. High. Low. —Close.— 
Week ended June June 
June 26. —June 26.— 26. 19. 
Amal. Leather. 1,100 2% 2 2% 2 
OS a 26 26 30 
Amer. H. & 500 4% 4% 5% 
d. .... 200 21% 21% 21% + ~« 421 
Amer. Stores . 800 37% 36% 37% #£=37 
Armour Ill. ..10,300 4 3% 3% 3% 
Do. Pr. Pfd. 3,100 61 60% 61 6256 
Do. Del. Pfd 400 103% 103% 103% 103% 
Beechnut Pack. 300 90 90 90 90 
Bohack, H. C.. .... etas eden oee's 5% 
Ss eee éaine cenKe 65 
Chick. Co. Oil. 1,000 27% 27% 27% 26% 
Childs Co. ..... ,600 5 5 t 4% 
Cudahy Pack... 900 42 42 42 41 
First Nat. Strs. 3,600 55 54% «54% ~COCOSS 
Gen. Foods ...11,300 37 36% 36% 36% 
Gobel Co. .... 3,800 1% 1% 1% 2% 
Gr.A.&P.1stPfd. 100 126 125% 125% 126% 
. New .... 220 128 128 128 28 
Hormel, G. A.. 50 17% 17% 17% 18 
Hygrade Food . 400 1% 1% td 1% 
Kroger G. & B.12,300 2814 28% £28 28% 
Libby McNeill. 3,550 61% 6% 6% 6% 
Mickelberry Co. .... vane wax cvar 1 
M. & H. Pfd.. 10 1% 1% 1% 1% 
Morrell & Co. . 200 60% 60% 60% he § 
Nat. Leather... 900 15/16 15/16 15/16 15/1 
Nat. Tea ..... 4,800 10% 10% 10% 9% 
Proc. & Gamb.. 7, 49% 49% 49% 50% 
Do. Pr. Pfd. 130 119% 119% 119% 120 
Rath Pack. ...-:.... Ryne sae eo.” ae 
Safeway Strs... 6,200 39 39 39 387% 
Do. 6% Pfd. 50 112 112 112% 111 
Do. 7% Pfd. 350 114 114 114 114% 
Stahl Meyer .. .... tae 4 oie a 1% 
Swift & Co..... 16,350 15% 15% 15% 15% 
Do. Intl. .... 6,050 34% 33% 33% 33% 
Trunz Po ema pe ewes aoe 7% 
U._S. Leather 500 7% ™ 7% 6% 
Me. ‘vusess 300 11% 11% #114 11% 
\ , woe se & 62 62 64 
Wesson Oil 14,600 37 364% 36% 33% 
. Pfd. .... 1,100 79% 79% 795% 77 
Wilson & Co..17,300 5% 5% 5% 5 


Do. 6% Pfd. 2'200 68 





CHICAGO MARK 


WHOLESALE FRESH MEATS 


Carcass Beef. 

Week ended Cor. week, 

June 26, 1935. 1934. 
1844@19% 124%@13 
18144 @19%4 12° @12% 
18%@19 13%@l4 


Prime native 
400- 600 
600- 800 
800-1000 

Good native steers 
400- 600 i4@17% 10% 
600- 800 314@17 11 
800-1000 t 12 

Medium steers 
GE Ge ceccccesvecees 15 
600- 800 
800-1000 

Heifers, good, 

Cows, 400-600 

Hind quarters, 

Fore quarters, 


steers 


all 
> 
‘i 


@l2 


@16 
@lé% 


9%@10% 
10%@11 
11%@12 
10%@l1l', 

64@ 8 

@al6% 
@10% 


400-600....15 @16%4 
choice. ... 
choice. ... 


Beef Cuts. 


Steer loins, unquoted unquoted 
Steer loins, No. @36 @3. 
Steer loins, No. @31 @29 
Steer short loins, prime.. unquoted unquoted 
Steer short loins, No. 1.. @ 50 @42 
Steer short loins, No. 2. @41 @39 
Steer loin ends (hips)... @20 
Steer loin ends, No. 2... @19 
Cow loins @16 
Ge GS MBvccecceses 2t 
Cow loin ends (hips).... @is 2 
Steer ribs, i = unquoted 
eee Wee, BO ‘Betecvdces 26 @lit 
Steer ribs, No. @18 
Cow ribs, No. @10 
Cow ribs, No. 3 2 @ 9 
Steer rounds, unquoted unquoted 
Steer rounds, No. 1 @18 @al3% 
Steer rounds, @17% @ai13 
Steer chucks, unquoted unquoted 
Steer chucks, No, 1 1, @10 
Steer chucks, No. 2..... @ 9% 
Cow rounds a 
Cow chucks ree 2 @ 
Steer plates 3% @ 
Medium plates mute y a 
Briskets, No. ow 14 @ 
Steer navel ends. 
Cow navel ends.... 
Fore shanks 

Hind shanks 

Strip loins, No 
Strip loins, No. . 
Sirloin butts, No. 1..... 
Sirloin butts, No. 2...... 
Beef tenderloins, N 

teef tenderloins, No 
Rump butts . 
Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


bnils. . 


@15% 


Beef Products. 


(per Ib.)... @ 7 
@12% 
a2 
@27 
@1o0 


Brains 
Hearts 
Tongues 
Sweethreads 
Ox-tail. per 
Fresh tripe, pvlain........ @10 
Fresh tripe, H. C..... @12% 
MUO sévcews “a @16 
Kidneys, per Ib @10% 


VN 9 @i10 
@13 7 @s 
@l7z 10 @18 
@2 6 @ 
@10 4. @ 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Veal Products. 


Brains. each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries, 
Lamb tongues, 
Lamb kidneys, 


per ib.... 
per lb.... 


Mutton. 


Heavy 
Light 


sheep 
sheep 

Heavy saddles 
Light saddles 
Heavy fores 

Light fores 

Mutton legs .. 
Mutton loins 
Mutton stew 

Sheep tongues, per 


Sheep heads, each @10 
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Fresh Pork, Etc. 


Pork loins, 8@10 Ibs., 
Pienic shoulders 
Skinned shoulders 
Tenderloins 

Spare ribs @i12 
Back fat @is 
Boston butts fa 22 
Boneless butts, cellar trim, 


@23 
@al6% 
@1i% 
@32 


a 25 


Neck bones 

Slip bones 

Blade bones 

Pigs’ feet 

meeeye, BOP W..ccwsecd 
Livers 

Brains 

Ears 

Snouts a 
Heads 

Chitterlings @ 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in links... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters in sheep casings 
ve in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, i 

Liver sausage in beef rounds........... 
Smoked liver sausage in hog bungs.... 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 


G 3 
@20% 
@lj 
@l1i% 
@16%4 


DRY SAUSAGE 


Cervelat, choice, in hog bungs.... 
on cervelat ..... 


‘armer 

Holsteiner 

B. C. salami, choice... 

wy salami, choice, in pee bungs... 
C. salami, new conditi e 

Frisses choice, in hog middies 

Genoa - sh evan 

Peppero’ 


Capicola ° 
Italian style hams. 
Virginia hams ... 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings 13% @14 
Special lean pork trimmings........... ali 
Extra lean pork trimmings........... @1s 
Pork cheek meat @12% 
Pork hearts @ 91% 
Pork livers @10% 
Native boneless bull meat 10% @11 
Boneless chucks @ 9! 
Shank meat 9% 
Beef trimmings 
Reef cheeks (trimmed).............00s: { 91% 
Dr. canner cows, 350 Ibs. and up....... 74 
Dressed cutter cows, 400 Ibs. and up.... 8 
Dr. bologna bulls. 600 Ibs. and up...... @ 814 
Pork tongues, canner trim, 8. 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 2 
Large tins, 1 to crate 

Smoked link sausage in hog casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 


@33.00 
@32.50 
@32.00 


Mess pork, regular 

Family back pork, 24 to 34 pieces. 
Family back pork, 35 to 45 pieces. 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces....... 
Bean pork 
Brisket pork 
Plate beef 

Extra plate beef, 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.... 
Regular tripe 


Honeycomb Mrripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbi.: 


TOD TR. BONS... cccccss 





DRY SALT MEATS 


Clear bellies, 18@20 lbs 
Clear bellies, 14@16 lbs...... 
Rib bellies, 25@30 Ibs.. 

Fat backs, 10@12 lbs. 

Fat backs, 14@16 lbs. 
Regular plates 

Jowl butts 


@liy Nitrite 
@lilg 
Qi 


@ 144% 
@l4 


WHOLESALE SMOKED MEATS 


hams, 14@16 lbs 22 @23 
hams, 14@16 Ilbs.. 3 @24 
hams, 14@16 lbs., plain. .2144@22% 
Picnics, 4@8 lbs., short shank, plain...19%@+0., 
Picnics, 4@8 lbs., long shank, plain.... 18 19 
Fancy bacon, 6@8 lbs., parchment paper.2914 @ 201, 
Standard bacon, 6@8 Ibs., plain % Sugar- 
No. 1 beef ham sets, smoked— Raw 

Insides, 8@12 1b ) lea 

Outsides, 5@9 lbs... 23 Seco! 

Knuckles, 5@9 Ibs Stan 
Cooked hams, choice, skin on, fatted... Packer 
Cooked hams, choice, skinless, fatted... f.0.b. 
Cooked picnics, skin on, fatted Packer 
Cooked picnics, skinned, fatted... f.o.b 
Cooked loin roll, smoked 


LARD 


cash, Bd. Trade.... @$13.60n 
loose, Bd. Trade.... @ 13.80 
Refined lard, tierces, f.o.b. Chgo.. @ 15% 
Kettle rend., tierces, f.o.b. Chgo.. @ 15% 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
Neutral, in tierces, f.o.b. Chicago.. 
Compound, vegetable, tierces, c.a.f. 


OLEO OIL AND ee 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


TALLOWS AND GREASES 


43 titre me 


Fancy reg. 
Fancy skd. 
Standard reg. 


(Bas 


Prime steam, 


Prime steam, Allspic 


Edible tallow, under 10% acid, 
Prime packers’ tallow 

No. 1 tallow, 10% 

Special tallow 

Choice white grease. 

A-White grease 
B-White grease 
Yellow grease, 
Brown grease, 40% 


ANIMAL OILS 


maximum 5 
10@15% 
f.f.a 


Prime edible 
Prime inedible 
Carawa 
Celery | 
Comino: 
Coriand 
Coriand 
Mustar¢ 
Amer 
Marjora 
Oregano 
Sage, T 
Dalm: 


Extra lard oil 
Extra No. 1.... 
No. 1 lard oil... 
No. 2 lard oil 
Acidless tallow oil. 
20° neatsfoot ... 
Pure neatsfoot .. 
Special neatsfoot .. 
Extra neatsfoot 
No. 1 neatsfoot 

Oil weighs 7% Ibs. 
about 50 gals. each. 


VEGETABLE OILS 


f.o.b. 


per gallon. Barrels contain 
Prices are for oil in barrels. 


Crude cottonseed oil in tanks, 
Valley points, prompt 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., f.o.b. mills.... 

Corn oil, in tanks, f.o.b. mills........ 

Soya bean oil, f.o.b. mills.............. 

Cocoanut oil, seller’s tanks, f.0.b. coast 

Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago.15 @16 
Nut, 1-lb. cartons, f.o.b. Chicago eu 
Puff paste 


Pewgmon tea 
Fir FPP 


_ 


Exp 


Mec 
Sms 
Mid 
Ston 


Ash por 
Oak por 
Ash por 


White ¢ 


The National Provisionet Week 





CURING MATERIALS 
Cwt. Sacks. 
Nitrite of soda (Chgo. warehouse 








stock) ¢ 
1 to 4 bbls. delivered........... ..---- $9.10 
5 or more bbls. delivered 8.95 
Saltpeter, 1 to 4 bbis. f.o.b. N. a 
Dbl. refined granulated.......... 3.25 6.15 
Small crystals ......ccecscccecs ~2e 7.15 
Medium crystals ...........04- 6214 7.50 
Large crystals coerce cceccecces 7.75 

Dbl. refd. gran. nitrate of soda... 3.6214 3.25 
Salt per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago: 
Ce PP rare 
Motte, SIF GrlOd..c..cscccccccccccceces 9.496 
Mediem, kilm Grie@.....cccccccccccsvcces 10.996 
reer eee ee 6.782 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
WORMS ccc ccccescceccetsrenessecee @3.35 
Second sugar, 90 basis............... none 
Standard gran., f.o.b. refiners (2%).. @5.25 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., le ss SRS HP @4.75 
Packers’ curing sugar, 250 vb. bags, 

f.o.b. Reserve, La., on Bh eeccecdee @4.65 


SPICES 


(Basis Chicago, original bbls., bags or bales). 
Whole. Ground. 






Allspice Prime ........esseseseeees 8 914 
MMRTNOE occ cc cwsicvescccccceces 8% 10 
Chili Pepper, Fancy........cccccees us 23% 
Chili Powder, Fancy. ...0..cccccecce oa 23 

Cloves, AMDOYNA . ....ccccccccccese 23 27 
OE occ cases weseudayeces 13 16 
TEE. n.c ccceciesce'encescecccccee 14 17 

Ginger, Jamaica .......cescccccces 18 20% 
ATPICOM 2. cccccccccrccccccsccsccee 9% ll" 

Mace, Fancy MRSS er Ashes can . in 70 
East _ sasuke pia nle eva alaKmaee 60 65 
eo ee ae ae 60 

Mustard ‘plour, DE Ger vcrs sees — 24 

RRUL Mths cs sanmacinmren: why Woah ee Ba 15 

Nutmegs. emer TER sc css cscvetece ak 2314 
as SED Sack Gntntersee wav ees oe 19%, 
E. B&W. LC. When. ...ccccccese oe 1614 

Poprika, eer aS 24 
DEE wander segeeeconescacesbees ee 23 
So covetwasuaéeeeewawew = 27 

Pepina Sweet Red Pepper.......... oe 2614 

Pepper, Cayenne 22 

Red Pepper No. oi el 16% 

Pepper, Black Aleppy............+. 10 11% 
FR Terre ee 8% 10 
PE IED «4-0. 0-6:0.0:0.0 00 0.0.08 11% 13 
White Java Muntok.............. 16 17% 
I CI ope c'cemeewecnes is 17 
SOS ED v.6s. haw ch eenneseees 16 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 








rere 9 11 
Fe aan 37 42 
SS WD. ose cicevocveese 15 18 
Coriander Morocco Bleached 7% in 
Coriander Morocco Natural No. 1... 6 8 
Mustard Seed, Cal. Yellow......... 11 13 
RE eee 814, 101 
PN, DOUG oo cccccccecaccess 32 36 
.... Serre 11 14 
Sage, Dalmation Fancy... 7 9 
Dalmation No. 1 Fancy.......... 61% 814 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 





Domestic rounds, 180 pack @28 
Domestic rounds 140 pack... @38 
Export rounds, wide........ = @52% 
Export rounds, medium... ae @35 
Export rounds, narrow............. @38 
Se WE cccccecet saws banece @05 
A Ns a cc's, o-as eru.duhaereearata @03 
| ee ees Eee @12 
SE Fe io 2 oni «bn ainic'o-baeeeiaemese @07 


Middles, OT @50 
Middles, select, wide, 242% in. diam.. .60 
Middles, select, extra wide, 21%4 in. and 














ME  eAC Rav ecdawavch eu beensbed 6kenuete -85 
Dried bladders: 
a, MS MR us casaceecswndaene 1.00 
10-12 in. wee a 
8-10 in. -. 60 
eC See TON, SOU 6 acaveie wedinecewwacercatie 25 
Hog casings: 
MO DUNE, occ nna ccciecceswed 2.60 
Narrow, special, we 100 yds.. 2 2.25 
Medium, Se recesttareie aes 2.15 
ih i Ty Me... ot cecweecste cess 1.75 
Extra wide, per 100 yds.............00. 1.80 


MONS WHRRE 5 ooocic sce +o ccecccccleccce 
Large prime bungs 


Medium prime bungs................006 15 
Smatt NN RINNE 5.0.6 danced vmnciownce i 

SEE, POE BES ook cc ccvcccccacc coccce obt 
MM ee ee -. .08 


COOPERAGE 


Ash pork barrels, black iron hoops .$1.: 

Oak pork barrels. black iron hoops. 1. 

Ash pork barrels. galy. iron hoops. 1. 

Oak pork barrels, galy. iron hoops.. 1.32% . 

—— ham tierces............. 2.12%@2.15 
oak lard tierces.............. 7h 

White oak lard tierces : Loree 


Week ending June 29, 1935 











$s, common and medium 
Cows, cutter and low 


LIVE CALVES 


sesccssce-$ 9.00@$10. 


9 
1 


LIVE LAMBS 


LIVE HOGS 


DRESSED BEEF 


Western Dressed Beef. 


Bp GERUNDS Whig csnvcc veces 8 
Native choice yearlings, 
Good to choice Ballers... .sccccccscovcs 15 
COG Bd CH ives oe bce sicrcreuwnss 
Comaenom 00 SIE GOW. oc cccceccnsctces 
oe | re er 


BEEF CUTS 





hinds and ribs.... 
eS 1 
ve ee 





Rolls, reg. 4@6 lbs. avg 


bechacngecectckeccsceawcees sa 


DRESSED VEAL 


beeesncrcssseessocsceges eeccccccceddD 


DRESSED SHEEP AND LAMBS 





DRESSED estar ™ 


pond te CMBR <.. 6cccieckeesoul 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .2% 
Pork tenderloins, >... = 


c 
on 
w 
a 


Butts, regular, Western 
Picnic hams, ‘Western, pon 6@8 I 


Pork trimmings, extra’ jean. saves electra 
Pork trimmings, regular 50% lean 


SMOKED MEATS 


Skinned hams, 18@20 Ibs. 


Picnics, 6@8 lbs. avg 
City pickled bellies. 8@12 ibs. * 
Bacon, boneless, Western......... aS 


Rollettes. 8@10 Ibs. avg 
Reef tongue, light... 
Beef tongue, heavy 


NEW YORK rn PRICES 


LIVE CATTLE 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, l. c. trm’d..... 30c a pound 
Sweetbreads, beef 
Sweetbreads, veal 
MRE, EE. wnccercvoeacdsencns ..+-14e a pound 
Mutton kidneys . ° 3c each 


Livers, beef ...... 27c a pound 





EE asians ciraeindeirns Gavkee ee 16c a pound 
Beef hanging” er ... 25¢ a pound 
EAMES TOUR: 0:500:6 6000 5000005 cesnicnce 10¢ a pair 
BUTCHERS’ FAT 
SD GE ac setnnnbatabekaenaier @2.25 per ewt. 
PNG BEE one ce cepeehconesugesa @2.75 per cwt. 
DE BNE kee Bicncaesevseny<s @4.75 per ewt. 
pO a ea ee ee @3.25 per cwt. 


GREEN CALFSKINS 


5-9 94-12% 124-14 14-18 18 up 
Prime No. 1 veals..15 2.10 2.20 2.25 2.40 
Prime No. 2 veals..14 1.95 2.05 2.10 2.15 





Buttermilk No. 1..12 1.80 1.90 1.95 .... 
Buttermilk No. 2..11 1.70 1.80 1.85 .... 
Branded bby ... 8 1.15 1.25 1.80 1.80 
Number . egeouss OS DD ae Gas. aa 


BONES, HOOFS AND HORNS 


Round shin bones, avg., 48 to 50 a. 
ee ere ree 75.00@ 85.00 
Fiat shin  reemcny avg., 40 to est ibs., 

St Bae ES a caxwinss ances sand @ 65.00 
Black or striped hoofs, per ton...... 45.00@ 50.00 
White hoofs, per ton.............. @100.00 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pieces ...... eccecce 
Horns, according to “grade. ivndiixel See 009200.00 





PRODUCE MARKETS 








Chicago. New York. 
BUTTER. 
Creamery (92 score)..... @23 @23% 
Creamery (90-91 score)..22 @22% — ...eeeeeee 
Creamery firsts (88-89 
PE ewan: Suseeiuans a ee 
EGGS. 
re Co, 
Firsts (fresh) ........0: 23 @23% @24% 
re ee ee 25144@25% 
Fowls 16 @19 
Broilers 14 @23 
WONG cx cccccccsestecs ue, -ane|)6=3©6)| [See eaeaees 
CEN cc cscccedcsnceeve MEE  sabaguneee 
Turkeys 10 @17 
Ducks 9 @12 
Geese @9 
DRESSED POULTRY. 
Fryers, 31-42, frozen ...19%@21 2014 @22 
Roasters, 43-5 frozen. .23%4@26 244%, @27 
Roasters, , frozen. + @27% 28 @28% 
a RS 154%,@17% 164%@18% 
ED  icsansic nepal namin’ 18A@19% 19% @20% 
ee 18 @20 19 21 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia, and San Fran- 
cisco, week ended June 20, 1935: 

June 
14 15 17 18 19 Ba 
Chicago .......28% 24 23% 23% 23% 22% 





New York ...24% 24% 24 24 231% 
ee 25%, 25% Hol. 24%- 25 244%, 24% 
eae: 251% 25% 26 25 2% 24% 
San Fran. ....27 27 27 27 26% 26 


Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
24 24 23% 231%6 23% 23 
Cold storage movement (Ibs.): 
This Last Last — Since Jan. 1 — 
week. week. year. 1935. 1934. 
ae saa 76,267 75.849 52,870 1,427,719 1.416,746 
N. Y¥. .. 71,600 64,461 58,996 1,561.680 1,782,882 
Boston . 32.595 22.927 30,500 575,992 (612.135 
Phila. . 21,899 21,334 22,508 551,708 621,701 


Total 202,361 184,571 164,874 4,117,099 4,433,464 

Receipts of butter by cities (tubs): 
Same 

In Out On hand week day 

June 20. June 20. June 21. last year. 

Chicago . 906,509 1,212 20,022,662 12,396,031 

N. Y¥. .. 438,616 ey 738 10.516,9384 3.087.078 

Boston .. 113,394 665 2.771.985 1,972,476 

Phila. .. 121,716 3 940 3,325,751 2.791.072 








Total .1,580,235 151.555 36,637,332 20,226,657 
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DRESSED BEEF PRICES DROP 


Substantial declines in wholesale 
price of dressed beef during the past 
month were reported on June 28 by the 
beef division of the committee on 
marketing methods of the Institute of 
American Meat Packers. 


A study of current supply and price 
trends in the beef market discloses 
that wholesale prices of beef steer car- 
casses at both New York and Chicago 
on June 5 were from 11 to 21 per cent 
under prices during the week ending 
May 18, the report said. 

“The price of beef, as in the case of 
all meat and meat product prices, is 
always dependent on the law of sup- 
ply and demand,” explained F. A. Ben- 
son of Armour and Company, chair- 
man of the committee. “The supply, 
of course, is determined by the num- 
ber of beef cattle sent to market. “The 
fact that fresh beef is a highly perish- 
able product, and must therefore be 
sold promptly at whatever price can be 
obtained for the vailable supply, only 
adds to the effectiveness of the law of 
supply and demand.” 


Basing his calculations on actual 
wholesale price figures for beef steer 


carcasses as reported by the U. S. Bu- 
reau of Agricultural Economics, Mr. 
Benson presented the following table, 
the figures in each case representing 
percentage decline in price on June 25 
as compared with the weeks indicated: 
CHICAGO NEW YORK 
Week Week Week Week 
Ended Ended Ended Ended 
May 18. April 13. May 18. April 13. 
300-500 Ib. 
Choice —11 —i —I8 —13 
Good —13 a —18 —18 
Medium —19 —19 —19 —19 
Common —22 —22 —15 —19 
600-700 Ib. 
Choice —1l14 —12 —14 —13 
Good —15 —38 —19 —16 
Medium —16 —3 —21 —19 
700 lb. up 
Choice —16 33 —14 —i1 
Good —19 i —15 —12 


MEAT STORAGE AWARDS 


Forty-four firms will store 3,207,000 
cases containing approximately 115,- 
459,000 Ibs. of emergency drouth pro- 
gram canned meat under awards made 
June 24 by the Federal Surplus Relief 
Corporation. FSRC states that this 
product will be stored in warehouses 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 27, 


Fresh Beef: 
STEERS: 
& (300-500 Ibs.) choice 
Good 


16.00@17.50 
14.00@16.00 
11.50@14.00 
10.50@11.50 


Common 
STEERS: 
| ~ tag lbs.) choice 


Paar Ibs. up) choice 


a 4 


Good 12.00@13.00 
10.00@ 12.00 
8.50@ 9.50 


Common 
Fresh Veal: 
VEAL: 
£) Feed 
Mediu 
Common 
Fresh Lamb and Mutton: 
SPRING LAMB: 


16.00@17.00 
15.00@16.00 
13.00@ 15.00 


14.00@15.00 
13.00@14.00 
11.00@13.00 


9.00@10.00 


CHICAGO. 


$16.00@17.00 
- 14.00@16.00 
- 11.00@14.00 
10.00@11.00 


- 16.00@17.50 © 
- 14.50@16.00 
12.50@14.50 


16.00@17.50 
14.50@16.00 


13.00@14.00 
12.00@13.00 
11.00@12.b0 

9.50@11.00 


BOSTON. NEW YORK. 


$15.50@17.00 
13.50@15.50 
11.00@13.50 
10.00@11.00 


15.50@17.00 
13.50@15.50 
11.00@13.50 
10.00@11.00 


17.00@18.00 
15.00@16.50 
13.50@15.00 
11.00@13.00 


16.00@17.50 
14.00@16.00 
12.00@14.00 


17.00@18.00 
15.00@16.50 


12.00@14.00 13.50@15.00 


16.00@17.00 
14.00@16.00 


16.00@17.50 
14.00@16.00 


17.00@18.00 
15.00@16.50 


11.50@12.50 
10.50@11.50 
9.50@10.50 


12.00@13.00 
10.00@12.00 
9.00@10.00 


12.00@13.00 
11.00@12.00 
10.00@11.00 


14.00@15.00 
12.50@14.00 
11.00@12.50 
10.00@11.00 


14.00@15.00 
13.00@ 14.00 
11.50@13.00 
10.00@11.50 


13.00@14.00 
12.00@13.00 
11.00@ 12.00 
10.00@ 11.00 


17.50@19.00 
16.50@18.00 
15.00@16.50 


18.00@19.00 
17.00@18.00 
16.00@17.00 


17.50@ 18.00 
17.00@17.59 
15.00@17.00 


15.00@16.00 
14.00@15.00 
13.00@14.00 


16.00@17.00 
15.00@16.00 
14.00@15.00 


14.50@15.00 


8.00@ 9.00 


8.00@ 9.00 ; 7.00@ 8.00 
7.00@ 8.00 6.00@ 7.00 


Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. 


2 Ibs. av 21.00@ 22) 50 


21.00@22.50 


Ibs. av, 19.00@21.00 


2 Ibs. 16.50@17.50 


SHOULDERS: N. Y. Style: Skinned: 
8-12 lbs. avg 

PICNICS: 
6- 8 Ibs. avg 

BUTTS: Boston Style: 


We DG ind sttdadeecketesisreilecus a 20.00@ 22.00 


(1) Includes heifer 450 pounds down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 
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17.00@ 18.00 


18.00@18.50 18. 00@ 19.00 


17.00@18.00 17.00@ 18.00 


20.00@ 22.00 21.00@23.00 
(2) Includes ‘‘skins on’’ at New York and Chicago. 


until additional shipments of canned 
beef are needed by the states, beginning 
about the first week in September, 
Cases contain tins of 25 ounces, 24 to 
a case. 


Meat packing firms to whom awards 
were made included: Armour and 
Company, Chicago, 248,899 cases; 
Cudahy Packing Co., Chicago, 470,619 
cases; Frederick City Packing Co, 
Frederick, Md., 42,472 cases; Illinois 
Meat Co., Chicago, 156,109 cases; Mu- 
tual Sausage Co., Chicago, 161,693 
cases; Sterling Packing Co., Chicago, 
38,422 cases; United Packers, Inc., Chi- 
cago, 83,507 cases; Wilson & Co., Okla- 
homa City, Okla., 83,418 cases. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 22, 1935, were 3,282,- 
000 Ibs.; previous week, 5,466,000 lbs,; 
same week last year, 3,216,000 lbs.; 
from January 1 to June 22 this year, 
130,368,000 lbs.; same period a year 
ago, 116,238,000 Ibs. 


Shipments of hides from Chicago for 
the week ended June 22, 1935, were 
6,257,000 lbs.; previous week, 5,580,000 
lbs.; same week last year, 6,415,000 
Ibs.; from January 1 to June 22 this 
year, 164,145,000 -Ibs.; same period a 
year ago, 147,954,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 28, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
June 28. week. 
Spr. nat. strs, @13n @12%n 10 @10%n 
vy. nat. strs. @12'%b @12b 10 @10% 
Hvy. Tex. strs. @12\%b @12n 
Hvy. butt brnd’d 
eee @12%b @12b @10 
Hvy. Col. strs. @12b @11%b @ 9% 
Ex-light Tex. 
strs. @ 9%b @ 9b g 9 
Brnd’d cows. @ 9b @ 9b 9 
Hvy. nat. cows @10b ) 9%b 
Lt. nat. cows 9%@10 oa 
Nat. bulls .. »®o 
Brnd’d bulls. 
Calfskins 


Cor. week, 
1934. 


8 
16% @22 
7 
as 


@8i% O87 ih 
Slunks, hris..35 @45 35 @45 35 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 





CITY AND CHICAGO SMALL PACKERS 


Nat. all-wts. o4e 9'4n ot a 

Branded .... 8%@ 9n 

Nat. bulls .. @ 8i4n 

Brnd’d bulls. 74gn 

— aes Oise 14 
Kips 12 


Slunks, . @75 65 
Slunks, hris. 125 @35 25 


COUNTRY HIDES. 
Hvy. steers. 


ps .. 
Light 
Deacons .... 
Slunks, reg..35 50n 
Slunks, hris..10 @15n 10 @15 
Horsehides ..3. 10@3.75 3.00@3. "65 2.75 2 35 


SHEEPSKINS. 
Pkg. lambs.. 
Sml. —_ 
lam’ 
Pkr. A 55 @57% 55 @57% 
Dry pelts ...14 @14% 14 @14% 
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Chicago 


PACKER HIDES—Trading in pack- 
er hides this week was the heaviest of 
any week this year, with a total of 
175,000 hides reported so far. Included 
in this movement was about 80,000 
branded cows and 45,000 light native 
cows, dating April forward and some 
Feb.-Mar. take-off. 

One packer, who remained practically 
out of the market during the recent 
decline, accounted for the bulk of the 
business this week. At the opening of 
the week this packer announced the sale 
last Saturday of 69,000 branded cows 
and extreme light Texas steers, and 
12,000 extreme light native steers at 
the advanced prices to one buyer. 

Market appears firmly established at 
these levels, with bids at last trading 
prices declined for most descriptions. 

One packer sold 1,000 May native 
steers early, and Association sold 800 
May-Junes, at 12%c; 12,000 Apr. to 
June extreme light native steers went 
early at 10c, and 900 May-Junes later 
same basis. 


One packer sold 3,000 Apr. forward 
butt branded steers, and another packer 
1,800 Apr.-Mays at 12%c. Total of 
8,800 Apr. forward Colorados brought 
12c. One lot of 8,500 heavy Texas 
steers sold at 12%c for Apr. to June, 
and 12c for prior to Aprils. Light 
Texas steers quotable 114%2c nom. One 
lot of 9,000 Apr. to June extreme light 
Texas steers sold early at 9%c, with 
further sales later this basis. 

One lot of 2,200 Apr. to June heavy 
native cows sold late last week at 10c, 
1,700 more later at 10c and bid for 
more. One lot of 15,000 Feb.-Mar. light 
native cows sold at 9c, early; total of 
about 30,000 more sold later, mostly in 
line with final sale of 22,000 at 10c for 
Junes, 9%c for Mays, 9%c for Aprils, 
and 9%c for some Apr.-Mays. One 
packer sold 60,000 Apr. to June branded 
cows, and another packer 16,000 same 
dating, all at 9%c; Association sold a 
car Junes at 9'4c. 


SMALL PACKER HIDES — Strictly 
Chicago small packer all-weights of 
June take-off quoted nominally 94%@ 
944c for natives, branded %c less. Out- 
side small packer ‘ots usually range 
842@8%c, selected, for May forward 
natives, 8@8c earlier salting. 

PACIFIC COAST—At close of last 
week, around 25,000 more May-June 
hides sold in Pacific Coast market at 
10c for steers and 8c for cows, flat, 
f.o.b. shipping points, steady prices. 

FOREIGN WET SALTED HIDES— 
South American market active, mostly 
about %c under last previous sales in 
& good way. One lot of 5,000 Argen- 


Week ending June 29, 1935 


Hides mauamlts 


tine frigorifico steers sold early equal 
to 11%c, c.i.f. New York; later about 
22,000 more moved at 67 pesos or 11%c, 
against 70 pesos or 11%c two weeks 
back. Final sale 9,000 same descrip- 
tion at 67% pesos, equal to about 
11%e. 


COUNTRY HIDES — The country 
market continues rather slow. Offer- 
ings at interior points are firmly held 
and collectors are slow to move their 
selections at the prices obtainable, due 
to poor prospects of replacing stocks 
at prices in line with those obtainable 
for tanner selections. Some dealers re- 
port countries rather difficult to buy 
and also difficult to sell. All-weights 
quoted 7@7%c, selected, delivered, for 
trimmed hides around 47-lb. average; 
some 37/38-lb. average sold equal to 
7%4c, trimmed, while couple cars un- 
trimmed reported at 7c. Heavy steers 
and cows 6%@7c, with offerings at 7c. 
Buff weights quoted 7%c asked. Ex- 
tremes 8c asked, with bid of 7%c flat 
basis declined. Bulls around 5%c; glues 
very slow at 4%c. All-weight branded 
5% @6c, flat, less Chicago freight. 


CALFSKINS—Bulk of packers’ May 
calf have already moved, with last trad- 
ing at 22c for picked point heavies, 
Cleveland, Detroit and Evansville, 21c 
for northern point heavies, and 16%4c 
for lights under 91%4-lb. Last trading 
price of 9%c for River point heavies 
declined, asking 20c. 

Chicago city calfskins quiet and a 
bit dull. Offerings at last trading 
prices, 14c for 8/10-lb. and 18c for 
10/15-Ib., unsold. Outside cities, 8/15- 
Ib., quoted around 15@15%c; mixed 
cities and countries, 1242@138c; straight 
countries, 10@10%c. Chicago city light 
calf and deacons last sold at $1.00. 


KIPSKINS—One packer sold 6,000 
May-June northern native kips, and an- 
other packer 3,500 Mays, all at 138c, 
steady; one lot of 5,800 May-June 
southern native kips sold at 12c, steady 
basis. One packer sold 5,000 May-June 
branded kips early at 10c, or cent over 
last sale about six weeks back; later 
another packer sold 2,600 and a third 
packer 1,400 May-June brands at 10c. 

Chicago city kipskins last sold at 12c; 
stocks light. Outside cities quoted 
around 11144@12c; mixed cities and 
countries 942@10c; straight countries, 
7%@8%c. 

Packer regular slunks last sold in a 
large way at 87%4c for three packers’ 
May products, two weeks back. 

HORSEHIDES — Horsehides a bit 
firmer, with good city renderers quoted 
$3.60@3.75; mixed city and country lots 
$3.10@3.25, with market tending 


toward the high of the range. 


SHEEPSKINS — Dry pelts in very 
light supply at present and quoted 14@ 
14%c for full wools, with short wools 


and pieces half-price. Shearling pro- 
duction has declined sharply from the 
recent peak and unsold stocks light; 
last sales in one direction 5742c for No. 
1’s, 40c for No. 2’s, and 20c for clips, 
these prices obtained in a large way 
over couple weeks; No. 1’s quoted 55c 
in another direction. California spring 
lamb pickled skins about cleaned up, 
with Idahos and native coming at pres- 
ent; no sales reported as yet on new 
pickled skins but killers’ ideas are $5.00 
per doz. for June skins; buyers’ ideas 
down to $4.50. 


New York 


PACKER HIDES — One packer 
moved a car May native steers at 13c, 
and all packers sold their June native 
steers, about a car each, all at 13c, tan- 
ner business. One packer holds about 
a car each May butts and Colorados, 
and all packers hold their June brands, 
declining bids of 12%c for butts and 
12c for Colorados. 


CALFSKINS—Last trading in pack-’ 
er calf was 7-9’s at $2.05, and 9-12’s 
at $2.85, or 10c over prices obtained 
earlier, at which time collectors also 
sold 4-5’s at $1.05, 5-7’s at $1.25, 7-9’s 
at $1.70 and 9-12’s at $2.60. Collec- 
tors’ ideas 5@10c higher. Tanners’ 
interest rather light at present. 


N. Y. FUTURE HIDE PRICES 


Saturday, June 22, 1935—No session. 

Monday, June 24, 1935—Close: Sept. 
10.40@10.41 sales; Dec. 10.72 sale; Mar. 
11.00@11.08; June (1936) 11.30n; sales 
105 lots. Closing 35@38 higher. 


Tuesday, June 25, 1935—Close: Sept. 
10.33 sale; Dec. 10.63 sale; Mar. 10.90@ 
10.94; June (1936) 11.20n; sales 36 lots. 
Closing 7@10 lower. 

Wednesday, June 26, 1935—Close: 
Sept. 10.45@10.48; Dec. 10.75@10.80 
sales; Mar. 11.08@11.14 sales; June 
(1936) 11.40n; sales 107 lots. Closing 
12@20 higher. 

Thursday, June 27, 1935 — Close: 
Sept. 10.41@10.46; Dec. 1075; sale; 
Mar. 11.06@11.10; June (1936) 11.36n; 
sales 83 lots. Closing unchanged to 4 
lower. 

Friday, June 28, 1935—Close: Sept. 
10.62@10.65 sales; Dec. 10.92@10.95; 
Mar. 11.29 sale; June (1936) 11.59n; 
sales 80 lots. Closing 17@23 higher. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for week ended June 22: 














Week ending New York. Boston. Phila. 
June 22, 1935........ Se enema Guana 
June 15, 1935........ 16,207 500 1,117 
June 8, 1935........ en. * whosee!” Shaspe 
Sane 1, 1086.....60- CCGP  “wewese |. Setaue 

Total 1935 ........ 635,098 29,478 15,281 
dune 23, 1934........ RR: ri a 
June 16, 1934........ SE: > “Smokes. “Eee 

428,539 27,011 39,763 






a Live Stock Ma Markets “a 





CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, June 27, 1935. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice fed steers 
and yearlings, 25c higher; lower grade 
steers, strong to 25c higher. Demand 
very broad for all grades light steers 
and light heifer and mixed yearlings. 
Latter class, along with butcher heifers 
unevenly 25@50c higher, instances 
more; common beef cows and all cut- 
ter grades, weak; better grade beef 
cows, strong to 25c higher. Undertone 
on bulls was weak to lower; vealers, 
unevenly 50@75c lower; extreme top 
strictly choice 1,203-lb. steers, $12.75; 
next highest price, $12.50, little above 
$12.25; best long yearlings, $12.00; 
heifer yearlings, $10.25; heavy heifers, 
$10.00; cutter cows, $4.25 down; most 
beef cows, $4.75@5.75; strictly good 
kinds, $7.50@8.25. Average price of 
fat steers and yearlings was around 
$9.75. 

HOGS—Compared with last Friday: 
Generally 10@15c lower on all classes; 
week’s top, $9.75; closing peak, $9.70; 
late bulk better grade 200 to 230 lbs., 
$9.50@9.65; 230 to 290 lbs., $9.00@ 
9.60; 290 to 340 lbs., $8.60@9.10; 160 
to 200 lbs., $9.25@9.60; light lights, 
$8.75@9.40; most pigs, below $8.50; 
good packing sows, $8.00@8.35; best, 
$8.50. 

SHEEP—Compared with last Friday: 
Spring lambs, steady to shade stronger; 
yearlings, 25@50c lower; sheep, firm; 
week’s top native spring lambs, $9.35; 
practical top at close, $8.85; closing 
bulk, $8.50@8.75; two doubles rather 
plain 77-lb. Idahos, $8.00 late; best 
yearlings, $6.75 at mid-week; closing 
bulk, $5.75@6.25; top ewes, $3.50; most 
natives, $2.00@3.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Mo., June 27, 1935. 
CATTLE—Closing values are strong 
to 25c higher than last Friday. Lower 
grades and grass fat offerings predomi- 
nated in supply. These are selling at 
steady to 25c lower rates. Choice 1,070- 
lb. steers, $11.00 for top; choice 1,435- 
lb. weights, $10.80; most short feds, 
$8.00@9.75; grassers, $5.25@7.75. Light 
yearlings and she stock ruled strong 
to mostly 25¢c higher. Bulls closed 

weak; vealers, firm; late top, $8.00. 
HOGS—Final values were unevenly 
10@25c lower, with weights above 200 
lbs. showing most of loss. Late top 
rested at $9.15 on choice 210- to 240-lb. 
weights; most 180- to 270-lb. weights, 
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$8.95@9.10; a few weightier butchers, 
$8.65@8.90; most 140- to 170-lb. selec- 
tions, $8.35@8.95. Packing sows de- 
clined 10@15c, with late sales at $8.10 
down. 

SHEEP—Fat lamb yearlings are un- 
evenly 25@40c below last Friday. 
Choice native springers scored $8.50 
early in week; most late arrivals, $8.15 
down. No choice desirable weight 
yearlings were offered, and the bulk 
sold from $5.50@6.00; mature sheep, 
steady; best light weight fat ewes, 
$3.00. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., June 27, 1935. 


CATTLE—Current prices are 25@40c 
higher than Friday of last week; me- 
dium to good grades, steady to 25c 
higher; heifers, fully 25c up, some good 
to choice lightweights up more; cows, 
strong. Bulls are strong to 25c higher; 
vealers, 50c lower. The weeks top, 
$11.35 was paid for four loads medium 
weights around 1,200-lbs. Choice 734- 
lb. heifers earned $10.00; odd head, 
$10.25. 


HOGS—Compared with last Friday: 
Better grade hogs, 15@25c lower; me- 
dium grade, 10@15c off. Thursday’s 
top was $9.10, with following bulks: 
good and choice grades, 180- to 270-lb. 
averages, $8.85@9.00; 270- to 310 lbs., 
$8.70@8.85; 310 to 350 lbs., $8.40@ 
8.70; 160 to 180 lbs., $8.40@8.85; 140 to 
160 lbs., $8.00@8.40; pigs, $7.25@7.75; 
packing sows, $7.85@8.00; stags, $7.50 
@8.00. 

SHEEP — Compared with Friday, 
lambs and yearlings are 25@50c lower; 
aged sheep, steady; Thursday’s bulk 
Idaho range lambs, $7.85@8.00; sorted 
choice grade natives, up to $8.00; fed 
yearlings, $5.50@5.75; good and choice 
ewes, $2.00@2.75. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


St. Louis, Mo., June 27, 1935. 


CATTLE—Compared with last Fri- 
day: Fed steers, 15@25c higher; 
grassers, steady; mixed yearlings and 
heifers, 25@50c higher; cows, 25c 
lower; cutters and low cutters, steady; 
sausage bulls, steady to 25c higher; 
vealers, 50c higher. Bulk of steers 
brought $8.15@9.60; top medium 
weights, $10.75; top yearlings, $10.65. 
Most mixed yearlings and _ heifers 
earned $6.00@9.25; top mixed yearlings 
and best heifers, $10.50; bulk cows, 
$4.50@5.75; top, $7.00; cutters and low 


cutters, largely $3.00@4.00; top sau- 
sage. bulls, $6.00; top vealers, $8.50. 

HOGS—Compared with last Friday: 
Hogs closed generally steady, spots 
showing strength on lighter weight 
kinds. A top of $9.65 was paid Thurs- 
day; most sales 170 to 230 lbs., $9.50@ 
9.60; 240 to 330 lbs., $9.10@9.45; 140 to 
160 lbs., $8.90@9.40; 100 to 130 Ibs, 
$8.00@8.75; sows, $7.90@8.25. 

SHEEP—Lambs closed generally 
steady with last Friday. <A top of 
$9.10 was reached early, with closing 
top $8.50; bulk good and choice lambs, 
$8.25@8.50; throwouts, mostly $5.50; 
fat ewes, $2.00@3.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 
Sioux City, Ia., June 27, 1935. 
CATTLE—Strictly good heavy and 
medium weight beeves sold up to 
$10.75; small lots of long yearlings, 
$10.25@10.50; bulk, $8.50@9.50. Choice 
heifers in small lots cashed at $9.25@ 
9.50; beef cows went freely at $4.50@ 
6.00, and cutter grades bulked at 
$3.50@4.25. Bulls ruled steady; heavy 
medium grades, $5.50 down. Vealers 
largely recovered early losses, and late 
practical top stood at $7.50. 
HOGS—Butcher schedules showed 
5@15c declines with last week Friday, 
while sows receded 10@15c. Better 
210- to 235-lb. butchers, $9.00; weeks 
top, $9.50 early; late bulk, 180- to 250- 
Ib. weights, $8.65@8.90; 250- to 325-Ib. 
kinds, $8.50@8.90. Medium to choice 
150- to 180-lbs. found better action on 
close at $8.00@8.65; sows $7.85@8.10. 
SHEEP—Spring lambs declined 50c; 
shorn yearlings, 50@60c down; weeks 
top choice native spring lambs, $8.75, 
but on the close $8.00 was top. One 
top choice native spring lambs, $8.75, 
straight; two loads medium grade off- 
erings, $7.25. Shippers paid up to 
$6.90 for choice yearlings early, but 
packers stopped at $6.00 for best off- 
ered late; slaughter ewes, $3.00 down. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 

So. St. Paul, Minn., June 26, 1935. 

CATTLE— Fat cattle held about 
steady the past two days, most medium 
to good 750@1,060-lb. natives, $8.25@ 
9.75; good 950@1,100-lb. Northern-fed 
steers, $9.00@9.40; butcher heifers, 
$6.50@8.50; a few $9.00; grassers down 
to $5.50; grassy beef cows, $4.25@5.50; 
good dry-feds, $6.50 or more; low cut- 
ters and cutters, $3.25@4.00. Sausage 
bulls bulked at $4.25@5.25; heavy beef 
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bulls to $5.75. Better grade vealers 
earned $6.00@7.50 or more; grassy 
kinds, $4.50@5.00, culls down to $3.50. 

HOGS—Hog prices continued down- 
ward this week, better 170@250 lbs. 
selling today at $8.65@9.00; better 250 
@280 lbs., $8.30@8.65; heavier weights 
down to $8.00; medium grade hogs, 
$7.75@8.50; good sows mostly $7.75@ 


7.90; stags, $7.50@8.00; pigs, $8.25@ 


SHEEP — Wednesday’s receipts in- 
cluded a liberal string of Washington 
lambs and yearlings, the first of the 
season. Native lambs were 25c lower, 
mostly $8.25. Several loads of choice 
82@85-lb. rangers brought $8.50. Shorn 
yearlings sold at $5.50@6.00, five loads 
of Westerns being included at $6.00. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, June 27, 1935. 

Compared with last week’s close at 22 
concentration points and 9 packing 
plants in Iowa and Minnesota, butchers 
are 15@25c lower, spots 30c off more; 
general range good to choice 180- to 
250-lb. trucked deliveries, $8.50@9.00; 
most 200 to 250 Ibs., $8.60@8.90; bulk 
at plants, $8.70@9.00; long haul truck 
and rail consignments, $9.10 or above; 
250 to 290 lbs., mostly $8.40@8.85; 290 
to 350 lbs., $8.10@8.60; 160 to 180 lbs., 
$8.20@8.75; 140 to 160 lbs., $7.60@8.35; 
good packing sows, $7.35@7.85. 

Receipts week ended June 20, 1935: 
This 
week. 
14,200 
11,600 
26,500 
9,200 
12,200 
13,100 


Last 
week. 
15,200 
12,200 
29,500 
11,000 
6,200 
12,100 


Friday, June 21 
Saturday, June 22 
Monday, June 
Tuesday, June 2 
Wednesday, June 
Thursday, June 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended June 22, 1935: 


Cattle. 
ae S-e-a-eg 
Tnion 
York 


Calves. 
5,570 
4,534 
3,384 


Hogs. 
4,847 


Sheep. 
Jersey City 
Central 
New 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, June 20, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Same 
June 20, week, 
35 1934. 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


SR 


$10.40 
10.40 
9.50 
9.20 
9.20 
9.10 
9.25 


9.10 


Hw 


DMM DMS DS 
on $2 $2 9 


ns 
cA 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended June 22, 1935: 
At 20 markets: Cattle. 


Week ended June . .148,000 
Previous week 


Hogs. 
237,000 
227,000 


Sheep. 
230,000 
223,000 
342.000 
398,000 
291,000 

Hogs at 11 markets: 
Week ended June 2: 
Previous week 
1934 


191,000 
193,000 


1s 

{ 447,000 
Sheep. 
116,000 
149,000 

134.000 
191,000 


200,000 
205,000 


At 7 markets: Cattle. 
Week ended June 22.....101,000 
Previous week .......... 124,000 

34 191,000 
Cedetowvnreveeene egos 138,000 

Ry PEE” 121,000 


AMM REDI NER A EE) 159,000 398,000 


How is your pork cutting floor laid 
out and operated? Read “PorK PACK- 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
June 22: 


Week 

ended 
West. drsd. meats: June 22. 
Steers, carcasses.. 9,3141%4 
carcasses. . . 1,381 
, carcasses... 5 
carcasses. . 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, lbs.... 
Pork cuts, Ibs.. 


Cor. 
week, 
1934. 


Prev. 
week. 


432,841 
. .1,266,190 
Local slaughters: 

Cattle 

Calves 

Hogs 

Sheep 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter for week June 22: 


Week 
ended 
June 22. 
2,128 1,955 
carcasses 869 1,030 
carcasses 513 536 
carcasses 2,480 
Lambs, carcasses 16,533 
Mutton, carcasses ; 1,284 
Ee, Be hiswent ewes, 270,318 338,663 
Local slaughters: 
Cattle 

Calves 

Hogs 

Sheep 


Cor. 
week, 
1934. 


Prev. 
West. drsd. meats: week. 
Steers, carcasses 
Cows, 
Bulls, 
Veals, 


318,409 


2,056 
4,138 
10,870 
7,030 


1,888 
4,332 
15,954 
6,785 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended June 22, 1935: 
Week 


ended 
June 22. 


Cor. 
week, 
1934. 


Prev. 
week. 
2,404 


West. drsd. meats: 
Steers, carcasses 2,563 
Cows, carcasses 1,549 
Bulls, carcasses 2 2 26 
Veals, carcasses 546 iF 628 
Lambs, carcasses 14,144 
Mutton, carcasses 592 

237,647 


° 888 
PURE, WB sc cseccvece 265,819 340,295 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended June 22, 1935: 


Cattle. Calves. Hogs. 
Ios Angeles 5 965 342 
San Francisco ...... 1,175 ‘ 900 
Portland 2 1,900 


Sheep. 
4,696 
4,250 
5,300 


Total 4,600 13,488 
Previous week . 5,364 13,756 
Two weeks ago..... 5,613 2,2¢ 


ING,” The National Provisioner’s latest 
book for valuable pointers. 


_ DIRECTS.—ILos Angeles: Cattle, 45 cars; hogs, 
68 cars; sheep, 72 cars. San Francisco: Cattle, 
225 head; hogs, 1,800 head; sheep, 2,200 head. 
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HOGS—SHEEP—CALVES—CATTLE || | OF, FIGES 


| Detroit, Mich. 
H. L. SPARKS & CO. a 
uanat Sains teak a Oe as oe Omaha, aha Neb, 3 
be Phone Colfax 6900 or L. D. 299 . 
Springfield, Mo.—Phone 3339 














Nashville, Tenn. 
Sioux City,lowa 
Montgomery, Al 








Order Buyer of Live Stock 
L. I. MeMURRAY 


Indianapolis, Indiana 
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Week ending June 29, 1935 





RECEIPTS AT CENTERS 


SATURDAY, JUNE 22, 1935. 
Cattle. Hogs. 
500 4,000 
iv0 100 
400 


Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Nashville 
Oklahoma City 


MONDAY, JUNE 


Chicago 
Kansas City 
Omaha 


Fort Worth 
Milwaukee 
enver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


TUESDAY, JUNE 25 


Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
+ a City 
St. Paul 
Fort Worth 
Milwaukee 
-nver 
Louisville . 
Wichita oes 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


WEDNESDAY, 


Milwaukee 
Denver 
Louisville 
ichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


THURSDAY, JUNE 27, 


4,000 
2,000 


800 


1935. 
10,000 
1,000 
3,500 
5.200 
1,800 
2,500 
‘ 2,000 
Forth Worth 500 
Milwaukee 800 
Denver i 300 
Louisville ‘ 500 
Wichita 400 
Indianapolis 4,000 
Pittsburgh 2 500 
Cincinnati . ae ‘ 1,100 
Buffalo .... . 2 200 
Cleveland 
Nashville 
Oklahoma City 


FRIDAY, JUNE 


Kansas City 
Omaha 
Louis 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 


Worth 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 


Nashville 400 
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4,000 
500 
1,800 
100 
600 
,000 
200 
50 
100 
3,000 
700 
400 


000 
000 
500 
500 
500 
000 
500 
000 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, June 27, 1935: 


Hogs (Soft or oily hogs excluded). 


Lt. It. (140-160 Ibs.) gd-ch 
Medium 

Lt. wt. (160-180 Ibs.) gd-ch.... 
Medium 
(180-200 lbs.) gd-ch. 
Medium 

Med. wt. (200-220 Ibs.) 
(220-250 lbs.) gd-ch. 

Hvy. wt. (250-290 Ibs.) 2 
(290-350 lbs.) gd-ch. 

PACKING SOWS: 
2 350 Ibs.) 


gd-ch.. . 


good 

(350-425 lbs.) good 
(425-550 Ibs.) good .... 
(275-550 Ibs.) medium 

SLAUGHTER PIGS: 
(100-140 Ibs.) gd-ch. 
Medium 

Av. cost & wt. Wed. (pigs ex.) 

Slaughter Cattle, Calves, and Vealers: 

STEERS: 
(550-900 Ibs.) choice 
Good 
Medium 
Common 

STEERS: 
(900-1,100 
Good 
Medium 
Common 

STEERS: 
(1,100-1, 
Good 
Medium 

STEERS: 
(1,300-1, 
Good 


#1929090 
iin 
ou 


io 
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lbs.) choice 


300 lbs.) choice 


500 Ibs.) choice 
HEIFERS: 
(550-750 
Good 
Com-med. 
HEIFERS: 
(750-900 Ibs.) 
Com-med. 
COWS: 


Ibs.) choice 


gd-ch. 


Com-med. 
Low-cut-cut 
BULLS: (Yris. Ex.) (Beef) 
Cut-med. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com. 
CALVES: 
(250-500 
Com-med. 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
Choice 
Good 


Ibs.) gd-ch. 


YEARLING WETHERS: 
Gd-ch. . 
Medium 

EWES: 
(90-120 lbs.) gd-ch. 


(120-150 Ibs.) gd-ch. 
(All weights) com-med. 
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9.25@10. 
8.00@ 9.25 
4.75@ 8. 


. .10.75@12 
9.25@11.: 
8.00@ 9.% 
5.50@ 8.! 


..11.25@12.7! 
9.50@11. 
8.50@10.2: 


. -11.75@12.7: 
10.25@11. 


10.00@11.00 
= 75@10. 
4.50@ 8.75 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL 


at 16 centers for the week ended June 22, 


CATTLE. 
Week 
ended 


Chicago 
Kansas 

Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis .. 
New York and Jersey City 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Total 141,414 


Chicago 
Kansas 
Omaha 


53,762 
20,655 
14,686 


PROVI- 
SIONER show the number of livestock slaught-r°d 


1935. 


Cor. 
week, 
1934. 
43,701 
29,521 
25,168 
18.053 
10,021 
11,732 
1,541 
6,984 
1,888 
2,300 


St. 

. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis . 550 
New York and Jersey City 24, 028 
Oklahoma City 2.864 
Cincinnati 
Denver 
St. 
Milwaukee 


Total 


Chicago 


Omaha 

ee eee 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York and Jersey City 58. 504 
Oklahoma City 1,766 
Cincinnati 

Denver 

St. 

Milwaukee 


Total 


216,252 


43,353 
26,642 
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Pure 
center: 
1935, 
tional 


Armou 
Swift 
Morris 
Wilson 
Anglo- 
G. H 
Shippe 
Others 
Bren 
Produc 
3.844 | 
Tota 
15,381 
Not 
hogs a 


Armou 
Cudah; 
Morris 
Swift 

Wilsor 
Kornb} 
Indepe 
Others 


Tota 


Armou 
Cudah; 
Dold 1 
Morris 
Swift 
Others 

Eag! 
Co., 2 
Lewis 
cattle: 
Pkg. ¢ 
Sincla: 
cattle. 

Tots 
11,744 


Armou 
Swift 

Morris 
Hunte 


Others 


Tote 


Not 
hogs | 


Swift 
Armot 
Others 


Tots 


Cudah 
Armot 
Swift 

Shippe 
Others 


Tots 


Cudah 
Jacob 


Wichi 
Tots 


Not 
direct 


Armor 
Wilso 
Others 


Tot: 


Not 
direct 


Arno 
Swift 
Other: 


Tot: 


We 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 22, 
1935, with comparisons, are reported to The Na- 
tional Provisioner as follows: 

CHICAGO. 
Armour and © 975 
Swift & Co......-- 5'3 ) 509 
Morris & Co..... 1, 7 
Wilson & CO..... 
Anglo-Amer. Prov : 
G. H. Hammond Co... ; F 
Shippers ..---+-- 7,348 5,981 
Others . aa uta 84: 3. 

Brennan Pac cking Co., 2.195 hogs; Hygrade Sood 
Products Corp., 1,6 42 hogs: Agar Packing Co., 
3.844 hogs 

Total: 28.987 cattle; 
15,381 sheep. 

Not ine luding 1.072 cattle, 820 calves, 32,996 
zs and 24,538 sheep bous ght direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


5,066 calves; 33,3561 hogs; 


hog 


our and Co. .. 1, $22 2,030 2,324 
Cudahy Pkg. Co.... 1,786 ¢ S61 3,449 
Morris & Co. ....-- -:-. 1,439 
Swift & Co. ....... 1,93 2 1,706 2,602 
Wilson & Co. 19% 196 1,067 3,654 
Kornblum & j ove aete 
Independent Pkg. : aces opus 128 
Others -. 4,5 s-~=6- 1,070 

Es 3,510 6,863 14,010 
OMAHA. 
Cattle & 
Calves. Hogs. Sheep. 

x0ur and Co. 3,3 s 3,615 
Cudahy Pkg. Co. ...... 3,863 3.217 4,962 
Dold Pkg. Co. y tase 
Morris & Co. 3e ‘ 218 
Swift & Co. 2,65 2,490 2,949 
QURETD . ccccccccccceccecs eee ° 

Eagle Pkg. Co., 13 cattle; Geo. Hoffman Pkg. 
Co., 22 cattle; Grt. Omaha Pkg. Co., 49 cattle; 
Lewis Pkg. Co., 255 cattle; Omaha Pkg. Co., 83 
cattle: J. Roth & Sons, 35 cattle; So. Omaha 
Pkg. Co., 31 cattle; Lincoln Pkg. Co., 129 cattle; 
Sinclair Pkg. Co., 52 cattle; Wilson & Co., 131 
cattle. 

Total: 12,092 cattle and calves; 21,121 hogs; 
11,744 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. ... 2,017 45 3,358 8,056 
Swift & Co. 5 7: 3,148 4,822 
Morris & Co. ‘ ¢ 333 tee 
Hunter Pkg. Ee Jale L Sank 1,995 79 


Heil Pkg. Co. <*« arin 1,493 
Brey Pie. ©0.. 22 seve Pere 1,158 
Laclede Pkg. ae eam sone 766 men 
Shippers 3,143 8,895 1,921 
Others 3,361 1,140 9,521 
7,913 30,667 14,878 
Not including 1,283 cattle, 2,701 calves, 17,427 
hogs and 6,266 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. 506 5,138 7,411 
Armour and Co. 2 572 5,052 — 
Others 5 € 376 


Total ,3e 1,110 10,566 un, 368 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg Yo.... 1,855 132 
Armour and Co. 1,56: é 
Swift & Co. 
Shippers 
Others 


14,510 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,516 666 1,163 1,958 
Jacob Dold Pkg. Co. 327 123 854 75 
Wichita D. B. Co.. ene oene5e 
Dunn-Ostertag 78 wea a 
F. W. Dold & Sons wate 234 
Sunflower Pkg. Co.. 35 ie 61 
Wichita Pkg. Co... 8 
Total a "789 2,312 2,033 
Not including 104 cattle and 500 hogs bought 


direct. 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,65 665 1,132 878 
Wilson & Co, ,73% 725 1,149 888 


Others ; 57 346 


Total --.. 3,68 1,447 2,627 1,766 
_Not including 83 cattle and 287 hogs bought 
direct. 

DENVER. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 78 61 821 17,749 
Swift & Co. ....... 32 110 507 7,868 
Others esecsce Se 241 1,242 16,408 


Total .... 2,838 412 2,570 42,025 


Week ending June 29, 1935 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,792 2,190 3,944 
Cudahy Pkg. Co. .. 5s 1,021 ee 
Swift & Co. 3,¢ st 5,603 
United Pkg. 3: < Oe 
Others 
Total . 8,216 6,884 10,542 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,874 4,007 4,789 1,062 
oD BR OE 35 ‘eats eee 
R. Gumz & Co. 
Armour and Co. 
m2 ee oe 
Others 
Shippers 
Total 
INDIANAPOLIS. 
Cattle. Calves. s. Sheep. 
Kingan & Co. ,858 509 1,529 
Armour and Co. .... 810 204 2,584 eae 
Hilgmeier Bros. 5 os 
Stumpf Bros. 
Meier Pkg. Co. _ 
Indiana Prov. Co... 
Schussler Pkg. Co... 
Maass Hartman Co. 
Art Wabnitz 
Shippers 
Others 


Total ............ 5,180 3,258 24,645 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Son. rr cee patie 351 
Ideal Pkg. Co. .. 20 ions 431 hae 
E. Kahn's Sons Co. 3 390 864,047 3,866 
Kroger G. & B. Co. 2 apes sighs aN 
Lohrey Pkg. Co. ... ‘ pats 187 
H. H. Meyer Pkg. Co. ---. 2,266 
J. Schlachter’s Son. 2 412 a “154 
J.&F. Schroth Pkg. Co. 2 owe 1,881 
J. F. Stegner & Co. 187 ee 
Shippers 112 514 2,047) 4, 38s 
Others . 829 206 


Total p 2,332 11,065 9,204 
Not including 368 cattle, 514 calves and 1,189 
hogs bought direct. 


RECAPITULATION, 


Recapitulation of packers’ purchases by markets 
for week ended June 22, 1935, with comparisons: 
CATTLE, 
Week Cor. 
ended Prev. week, 
June 22. week. 1934. 
Chicago 28. 31,487 54,723 
Kansas City 3,272 ; 21,965 
Omaha p é 26,312 
East St. 
St. Joseph 
Sioux City 


Milwaukee 
Indianapolis 
Cincinnati 


Total 2. 129,281 


Chicago 33,3 33,339 
Kansas City ; 7,99: 
Omaha 

East St. 

St. Joseph 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis 

Cincinnati 


Total 324,531 


Chicago y 13,612 
Kansas City 642 23,100 
Omaha ‘ x 18,240 
Ae ee % 5,72 16, 643 
St. Joseph 36 \ 20,882 
Sioux City 

Oklahoma City 

Wichita 

Denver 

St. 

Milwaukee 

Indianapolis 

Cincinnati 2 10,392 14.727 


Total 33,302 191,671 159,355 


When do market values warrant 
working up hog heads? See chapter 3 
of “PoRK PACKING,” The National Pro- 
visioner’s latest book. 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
Cattle. Calves. Hogs. 
Mon., June . 1,164 
Tues., June 18...... 4, 2,248 
Wed., June 5,05 1,054 
Thurs., June : 1,110 
Fri., June 21...... 2,329 980 
Sat., dume 22...... : 100 
Total this week.. 29,5 6, 656 66,478 41,007 
Previous week .. 3, 7,829 60,266 38,512 
Year ago 3 21/229 101,790 34,241 
Two years 8,187 169,351 55,453 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., 7 2,315 1,734 
‘lues., 921 
Wed., 
Thurs., June : 
Fri., June 
Sat., June 22...... 


Total this week.... 253 
Previous week , 05% 862 
Year ago 2 275 
Two years 167 141 
Total receipts for month and year to June 22, 
with comparisons: 
——— June. Year 
1935. 1934. 1935. 1934. 
Cattle § 160,511 866,939 1,098,945 
- 238,447 279,306 
1,868,827 3,407,213 
Sheep 127 436 126,662 1,609,176 1,318,281 


WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. age Lambs. 


Week ended June a. 25 $2.5 
Previous week 


SEL, ost» 


Av. 1930-1934 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. 


Week ended June 22.... 22,209 60,712 
Previous week 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
price of hogs with comparisons: 
No. Avg. 
Rec'd. Wet. 
Week ended June 22.. 66,500 252 
Previous week ....... 2 255 
239 
253 
246 
251 
247 


Av. 1930-1934 245 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended June 21, 1935: 

Week ended June 21 
Previous week 
Year ago 
1933 
CHICAGO HOG PURCHASES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
June 27, 1935, were as follows: 

Week ended Prev. 

° “week, 

Packers’ purchases 27,129 
Direct to packers ,002 31,773 
Shippers’ purchases 6,206 


65,108 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, June 21, 1935: 


Week Cor. 
ended Prev. week, 
June 21. week. 1934. 
Chicago 
Kansas City, Kans. 
Omaha 14, a 
St. Louis & East St. Louis 30,9 
Sioux City 3,37! 
St. 
St. Paul 
N. Y., Newark and J. C. 24° 929 y 43, 021 


Total 191,565 321,466 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, July 2, 1910.) 

Packers’ purchases of hogs at Chi- 
cago for the week ending June 25, 1910, 
totalled 104,400 head. Hogs averaged 
$9.46, cattle $7.35, lambs $6.20, at 
Chicago. 

Experts were predicting cheaper 
hogs and 13%c September lard. 

Another grand jury at Chicago fail- 
ed to indict packers for violation of 
the anti-trust laws, and a third jury 
was ordered by government attorneys 
to make another attempt. 

Packer branch houses and small kill- 
ers at St. Louis were notified that 
hereafter they would not be permitted 
to kill small stock in the basement of 
their establishments. 

Australia was able to compete with 
Argentine chilled beef on the British 
market by use of the Linley process, in 
which the beef was chilled to 32 deg. 
in sterilized chambers and transported 
in similarly sterilized rooms on board 
ship, provided with apparatus to main- 
tain sterilization and eliminate mois- 
ture. 

Louisville Packing Co., Louisville, 
Ky., was planning to reopen its plant. 

Capital stock of the Cincinnati Abat- 
toir Co. was increased from $500,000 to 
$1,000,000. 


James Hamilton Lewis was a popu- 
lar Chicago orator. 

Thomas E. Wilson’s saddle mare, 
Lassie, won first in three classes at the 
South Shore Country Club Horse Show. 

Fred T. Fuller, vice president, Na- 
tional Packing Co., suffered a broken 
rib in a motor accident at Chicago. 


YOUNG PACKER IS TAKEN 


John G. Agar, vice president and 
general manager, Agar Packing & Pro- 
vision Co., Chicago, passed away sud- 
denly on June 20 as the result of a 
heart attack. He had recently bought 
and furnished a new home for his 
family in Lake Forest, and was on his 
way to spend his first night there with 
them when he was stricken. He leaves 
a widow and four children, three boys 
and a girl. 

At the age of 41 “Jack” Agar had 
made a place for himself in the indus- 
try as one of its most energetic and 
resourceful executives. He was born 
of a packing family. His grandfather, 
John Agar, was the founder of a firm 
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famous in the industry for half a cen- 
tury, whose sons—James S., Wm. G., 
John T. and Wood S. Agar—carried on 
after him in the Agar tradition. “Jack” 
Agar, of the third generation, was the 
only son of president James S. Agar, 
and had already proved himself “a 
chip off the old block.” His friends 
numbered every acquaintance he had 
made in the trade; no packer will be 
more widely mourned. 


Born in Chicago on December 7, 1893, 
he attended the University High school 
and the University of Chicago, where 
he was famous as an athlete, a member 
of the football team and a champion 
sprinter. After graduation he had his 
first packinghouse training with the 
Agar company, was assistant in the 
fresh pork department at Wilson & Co., 
enlisted at the outbreak of the world 
war and became a lieutenant in the 
tank corps. After the war he returned 
to an executive position with his own 
company, and had risen to a position 
of chief responsibility in its operation. 


He was active in industry affairs— 
as his father had been—and served on 
many Institute committees. His was a 
constructive mind backed by executive 


TAKEN AWAY TOO SOON. 


John G. Agar, vice president and general 

manager, Agar Packing & Provision Co.— 

affectionately known to all as “Jack’’— 

passes away at the age of 41, at the peak 
of his career as a packer executive. 
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ability, and his personality was one 
which won all to him. Funeral services 
attended by hundreds in the industry 
from positions both high and low testi- 
fied to the respect and love with which 
he was regarded. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week total 17,644 cattle, 6,069 
calves, 22,943 hogs and 8,329 sheep. 

Provision shipments from Chicago 
for the week ended June 22, 1935: 

Week Previous Same 

June 22 Week Week '34 
Cured Meats, Ibs...16,502,000 16,540,000 22,617,000 
Fresh Meats, lIbs...33,910,000 36,718,000 42,878,000 
a Speer 2,506,000 2,642,000 4,609,000 

Harry D. Oppenheimer, president, 
Oppenheimer Casing Co., has _ been 
elected to membership on the Chicago 
Board of Trade. 

Frank Cross, Valley Packing (o., 
Salem, Ore., was in Chicago this week. 

T. W. Bailey, John Morrell & Co, 
Ottumwa, Ia., was a Chicago visitor 
recently. 

Annual golf tournament of the Cuda- 
hy Packing Co., was held on June 28 
at Medinah Country Club. A number 
of foursomes participated in the play. 

F. E. Wernke, president, Louisville 
Provision Co., Louisville, Ky., was a 
visitor here this week. 

Earl Morse, Wm. Davies Co., has re- 
turned to his duties after a short ill- 
ness. 

I. Schlaifer, sales manager, Dold 
Packing Co., Omaha, Neb., was an out- 
of-town visitor in Chicago this week. 

R. A. Acers, branch manager, Cudahy 
Packing Co., San Francisco, Cal. 
visited Chicago during the week. 


Rain again caused postponement of 
games in the Packers’ Softball league 
this week. Schedule will be resumed 
on July 2 at Sherman Park. 


R. C. Smith, president, John E. 
Smith’s Sons Company, Buffalo, N. Y. 
manufacturers of “Buffalo” sausage 
equipment, was a visitor to Chicago 
this week. 


John J. Dupps, jr., vice president, 
Cincinnati Butchers’ Supply Corp., was 
in Chicago this week for a few days. 

Sayer & Company, Inc., has opened 
a new casings plant at 4000 Packers 
ave., Chicago, 40 ft. by 80 ft., and 
equipped for modern service. William 
J. Mercer, formerly with a large packer 
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‘DEALERS 


ARE AMAZED z lhe way housewives 
demand our samage 


Its Improved Appearance in the 
Show Case ....Its greater ap- 
peal on the table make it demand- 
ed over other brands. 


‘Housewives know what they want. Once they 
have tried a brand of sausage which keeps its 
appearance and has the flavor that appeals, 


they're going to come back and ask for the 
same kind. 


Our dealers report that most of their customers 
will simply not be put off with other brands. 
They demand our sausage or none. Of course, 
we use Staley’s Sausage Flour.” 


Staley’s Sausage Flour is a scientifically prepared 
product that 1. Gives greater yield. 2. Improves bind. 
3. Reduces shrink. 4. Greatly improves appearance 
and, 5. Increases nutritive value and flavor. A list of 
distributors in the column at the right of this advertise- 
ment will show you where Staley’s Sausage Flour may 
be obtained. One of them is located near you. 


Staley saysace FLOUR 
| oa? az 
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Save Re-Grinding Expense—C. D. TRIUMPH 


Reversible Plates Need No Grinding for 5 Years! 


A plate for your meat grind- 
er guaranteed for ten years! 
No re-grinding or sharpening 
expense for five years! 


The Triumph C-D Reversible 
Plate is a plate in a class of 
its own. Do not class the 
Triumph plate with any other 
so-called hard steel or ever 
lasting plate. Triumph plates 
are superior. Triumph plates 
are guaranteed to outlast four 
plates of any other make or 
style, foreign or domestic. It 


has the patented C-D future, it is reversible—can be used on 
both sides—has a reversible bushing that cannot possibly come 
loose. Triumph plates are made for all sizes and makes or styles 
of grinders. 

Do away with sending plates and knives to be ground, De 
away with unsatisfactory and expensive renting of plates and 
knives. Use O. K. knives or C-D cut-more with changeable 
blades and C-D Triumph Angle Reversible plates. The first cogt 
is the only cost for several years to come! 

Send for further information and price list. 


SPECIALTY MFRS. SALES Co, 


2021 Grace St. Chas. W. Dieckmann Chicago, Ill, 
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F.C. ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Bring Your Problems to 


THE STOCKINETTE 
LEADER! 


Get the benefit of 20 YEARS ex- \ 
perience in meat processing. New 
products, new uses for stocki- 
nettes are constantly being worked 
on. We lead the field in new 
developments. 

It’s wise business to buy stock- Member of New York Produce Exchange 
inettes where you get the best, and Philadelphia Commercial Exchange 


always, with the benefits of our | 


HESS-STEPHENSON CoO. 


samples! 
¢ bobr 327 S. La Salle St., Chicago 
succeed 


State 1637 BROKERS od 


222 West Adams St. 
In daily communication That 


Chicago, Ill. 
with all mid-west packers — 


Dr. Sw 
ished a 
ings, d 
attentic 
departr 
1935-36 
with di 
packing 
the ne 
Clark, 
Vice-ch 
tary ai 
chairm: 
neth S 
commit 
fare co 
man w 
Dreyer, 
S. Rick 
and C, 
R. FP. ] 
Yanke, 














James — 
the tra 
Packing 
succeed 


of Am 
industr 
within 


Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 


D. S. Meats « S. P. Meats « Green Meats e Lard « 
Beef « Fresh Pork Cuts « Sausage Materials « 
Offal for Dog Food Manufacturers 

















WESTON TRUCKING 
& FORWARDING CO. 


A PROFITABLE ITEM 
to add packers in the East have enjoyed large 
to your profits from this item for many years. 
sales list DISTRIBUTORS WANTED in all 

e states except N. J., N. Y., and Penna. 


—Refrigerated Service ——— 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 
ucts in the Metro- 
politan Area. 


* 
15-19 Brook St. 


Jersey City, N. J. 640-48 Washington St. 
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and with a well-known casings house, 
is in charge. Increased business and de- 
sire to more efficiently serve customers 
is responsible for opening of this new 
plant. Business now is done in 48 
states. The sewing plant located at 
Detroit is also modern in every respect 
and equipped for making quality sewed 
casings. 

James W. Robb, manager of the 
transportation department of the Cuda- 
hy Packing Co., retired on June 10 af- 
ter 43 years of service with the com- 
pany. He began as a clerk in 1892, 
and in 1921 became traffic head upon 
the removal of J. A. McNaughton to 
the Pacific Coast. He was chairman of 
une traffic committee of the Institute 





CUDAHY TRAFFIC HEADS. 


James W. Robb (left) retires as head of 


the transportation department of Cudahy 
Packing Co. after 43 years service, and is 
succeeded by George B. Fongar (right). 


of American Meat Packers, active in 
industry affairs and very popular both 
within and outside his company. He is 
succeeded by George B. Fongar, man- 
ager of the company’s Denver plant. 


That group of progressive young 
packinghouse workers at Wilson & Co. 
known as the “Sweagles” (named after 
Dr. Swaim and Dr. Eagle) have fin- 
ished a profitable year’s series of meet- 
ings, during which they devoted their 
attention to the beef and small stock 
departments of the business. The 
1935-36 season will open in October 
with discussion of other phases of the 
packing industry. Officers elected for 
the new year include Lawrence B. 
Clark, chairman; Allan McCullough, 
Vice-chairman; Martin Matays, secre- 
tary and treasurer; Joseph DeVries, 
chairman educational committee; Ken- 
neth Stonebreaker, chairman publicity 
committee; John Shaffer, chairman wel- 
fare committee; Harold Dahms, chair- 
man membership committee; ‘Charles 
Dreyer, chairman guest committee; M. 
S. Ricketts, past chairman; Gene Yanke 
and C. B. Todt; advisory council: Dr. 
R. F. Eagle, Dr. A. A. Swaim, E. L. 
Yanke, K. T. Wood. 


Watch “Wanted” page for bargains. 





Week ending June 29, 1935 


NEW YORK NEWS NOTES 


Parker C. Woodson, manager, Wilson 
& Co., Raleigh, N. C., visited with 
friends in New York last week. Other 
visitors included A. W. Macklin, beef 
department, Wilson & Co., Chicago, and 
J. Fink, J. Evanson Co., Camden, N. J. 

R. R. Kortz, branch house operating 
department, Swift & Company, Chi- 
cago, and F. L. Faulkner, automotive 
department, Armour and Company, 
Chicago, were visitors to New York for 
several days last week. 

The 41 employes of the Jersey City 
Stockyards Co., who went out on strike 
June 7 returned to their duties on 
June 21 under the same working con- 
ditions and wages in existence before 
their walkout. The company has not 
signed a new contract nor granted any 
increase in pay. 

John B. McHugh, personnel director, 
New York Butchers Dressed Meat 
Company, is spending a few weeks at 
Virginia Beach, Va. 

Mrs. Jules Phillips, the former Miss 
Mabel Fink, purchasing agent, Stahl- 
Meyer, Inc., resigned on June 20 to 
take up her new duties as housewife. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended June 22, 1935, were as follows: 
Meat—Brooklyn, 94 lbs.; Manhattan, 
408 lbs.; Queens, 8 lbs.; Richmond, 11 
lbs.; Total, 521 lbs. Fish—Manhattan, 
3 Ibs. Poultry—Manhattan, 141 lbs. 


The new wholesale market of Frank 
& Geller, at 89 North Sixth st., Brook- 
lyn, was opened on June 23. This new 
market is one of the first in this sec- 
tion to be equipped with Carrier cold 
diffuser and ice machinery. There is 
also a fine installation of Worcester 
tram rails, and with the increased space 
and facilities, Frank & Geller will be 
better able to serve their customers 
with a full line of high-grade Western 
and locally-dressed beef, lamb, veal and 
poultry. Sam Frank and J. Geller have 
been associated in business for more 
than 27 years during the greater part 
of which time they conducted their ac- 
tivities at 97 North Sixth st. 





COUNTRYWIDE NEWS NOTES 


Two veteran retired officials of 
Cudahy Bros. Co., Cudahy, Wis., died 
on the same day, June 24, at their 
homes in Milwaukee. One was James 
W. Bryden, aged 83, former secretary 
of the company, who retired in 1924 
after 47 years of service. The other 
was Peter B. Schubring, aged 66, 
former pork cutting superintendent, 
who had spent 40 years with the com- 
pany, retiring in 1928. 


Karl Pfaehler, president, Pfaehler 
Sausage Co., Detroit, Mich., tried out 
his new LaSalle car last week with a 
trip to Niagara Falls, taking along his 
son, Karl, jr., and three of his em- 
ployees, Fritz, and Walter Knoedler 
and Stanley Gillette. 





M. F. Klein, well-known Detroit, 
Mich., slaughterer, went to Chicago re- 
cently to see the Yankee-White Sox 
double-header that was washed out by 
rain, and got well soaked (with water), 
along with about 50,000 other fans. 


James G. Cownie, export manager, 
Jacob Dold Packing Co., who is on a 
foreign trip, reports passing many ice- 
bergs in his trip across, and conditions 
in Great Britain pretty good. 


MEAT PACKING VETERANS 


Charles Bomholt, superintendent, 
Hammond Standish & Co., Detroit, 
Mich., will have been in the packing 
industry 50 years 
in September of 
this year. The 
story of his life is 
one of progress 
from the time he 
landed in this coun- 
try at the age of 
21 from his native 
Germany. He has 
always been on the 
alert for new ideas; 
has been an inter- 
ested listener to the theories advanced 
by those under him, no matter how 
lowly their position in the plant. He 
realizes that even now, after his 50 
years’ experience, there is still much to 
be learned. He is respected by all those 
who work with him, and has the faculty 
of being able to teach young men, and 
a complete understanding of difficulties 
encountered by a youth in the industry, 
which gives the young man confidence 
in himself, in the industry and in his 
boss. 


He entered the industry with the 
Jacob Dold Packing Co. at Kansas City 
in 1885, in the S. P. meat and lard de- 
partments. Specializing on the tank 
house and lard he was later with the 
Fort Worth Packing Co. and Armour 
and Company and in 1891 went with the 
Omaha Packing Co. under T. W. 
Taliaferro. After six years with the 
Western Packing Co. he joined Ham- 
mond Standish & Co., Detroit, in 1908, 
and in 1912 became superintendent, a 
position which he still holds. In addi- 
tion to his technical expertness in the 
plant, his is a personality which is a 
credit to the industry. 


PACKERS DOLLAR SALES GROW 


Due to the generally higher level of 
prices, the total value of sales of meat 
industry products billed in May was in 
excess of that of any other month since 
November, 1930, and was 25 per cent 
over last May, according to the month- 
ly reveiw of the Federal Reserve Bank 
of Chicago. 


Processing and distribution of pack- 
ing-house commodities in May fell 33 
per cent below the 1934 month due in 
part to a less than seasonal expansion 
in the month’s activity. 
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‘For the Petail Meat 


Dealer 


Meeting Price Complaints on Meat 


| MEAT DEALERS have heard of 
and sometimes had to take part in pub- 
lic discussion of higher meat prices dur- 
ing the past few months. 

Meat prices have advanced, due to 
the effect of the drought and the AAA 
program in reducing livestock supplies. 
The consuming public has been affected, 
and in spite of the fact that prices of 
meat are lower than in most of the 
period from 1924 to 1932, there has 
been some comment and a few so-called 
“meat strikes.” 

Has the retail meat dealer become 
too conscious of meat prices? Has he 
heard so much price comment that he 
is falling into the attitude of excusing 
and deprecating his own fair prices? 

A retailing expert constantly in 
touch with the retail meat trade in all 
parts of the country states that the 
meat dealer should try to avoid price 
consciousness—and remember that he 
is a salesman and a merchant. 


Fighting Against Himself 


This analyst recounts two recent in- 
stances where he believes poor mer- 
chandising psychology was shown by 
the retailer. 

In one case a customer asked her re- 
tail meat dealer for a_porterhouse 
steak. She did not inquire its price, 
and was plainly interested only in ob- 
taining a piece of quality meat. 

The retailer commented 
“You must have 
fallen heir to a 
million dollars.” 


jokingly, 


This dealer suc- 
ceeded in instilling 
price consciousness 
and a questioning 
attitude in the 
mind of a pre- 
viously _ satisfied 
customer, and 
probaly also cre- 
ated the same re- 
action in the mind 
of everyone else in 
the store who 
heard the remark. 


* 
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Another similar 
incident occurred 
in a retail store in 
another com- 
munity. In this in- 
stance the _  cus- 
tomer asked for 
two center cut 
slices of ham. She 
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Meat is a fine food which the public will always buy. 
major obstacle to the meat retailer who is on the lookout for new merchandising 
ideas, and is ready to sell meat on its value and desirability. 


@ Dealer Should Try 
to be a Salesman and Avoid 
‘Price Consciousness”. . .- 


did not ask the price, and had obvious- 
ly made up her mind to have ham for 
dinner that evening. 

This meat dealer remarked, “You'll 
have to wait a minute while I get the 
keys of the safe and take the ham out 
of it.” 

In both these instances the dealer 
was taking the other side and fighting 
against himself and the whole meat 
industry. He was making future sales 
to these and other customers more 
difficult. 


Right Way to Do It 


Contrasting with these attitudes is 
that of a retailer in an Eastern city, 
also reported by this retail expert. 


He decided to feature lamb in several 
stores for a limited period—not on a 
low price basis—but based on new ways 
of cutting and serving the meat. His 
cuts of lamb, in some instances, were 
priced a few cents higher than cor- 
responding conventional cuts. 

He advertised his idea to the con- 
suming public of the city, showing them 
by illustrations the new methods of 
preparing the meat. Public reaction 
during the period was so favorable that 


f 
sd 


THESE CONSUMERS BELIEVE IN MEAT’S VALUE. 


Higher prices are not a 


all stores participating were hardly 
able to meet the demand. One store 
was forced to close temporarily to ob- 
tain a new stock of meat. 


This retailer did not forget the price 
of meat—he merely remembered that he 
was a merchant and that—if he could 
convince consumers of the attractive. 
ness, quality, value and desirability of 
his product—they would buy it. And 
they did. 


RETAILERS TO DISCUSS CODE 


Problems arising from the wiping 
out of the NRA code will be among 
questions discussed at the convention 
of National Association of Retail Meat 
Dealers to be held in Los Angeles, 
Cal., from August 4 to 10. A state 
ment issued by the association’s execu- 
tive committee declares: 


“The executive committee of the na- 
tional association want to bring to the 
attention of the membership and dele- 
gates the need for able representation, 
as questions affecting every individual 
meat dealer will be coming up in both 
state and federal legislation and it is 
necessary to discuss these problems at 
the national convention. 


“There is much talk of voluntary 
codes for industries. Let us profit by 
experience of the past and waste no 
time or money on a voluntary code. We 

need a real codeif 
we are to have one 
with ‘teeth’ in it 
and a real arm of 
the government to 
command _ enforee- 
ment. It is advis- 
able to hold of 
action until the 
delegates and 
members have 4 
voice at our next 
convention at Las 
Angeles on this 
question. 


“Your national 
association, while 
having spent thou- 
sands of dollars 2 
the past two years 
on code activities, 
is still well 
financed and able 
to protect all its 
locals and mem 
bership.” 


The National Provisioner 
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Convention plans are rapidly develop- 
ing, according to John A. Kotal, exe- 
cutive secretary of the association. 
Train reservations already point to a 
large attendance. A number of exhibits 
are being assembled for display at the 
convention headquarters in the Bilt- 
more Hotel. 


NEWS OF THE RETAILERS 


Paul Gerber will manage Economy 
Market, a new entrant in the meat 
business at 1333 Portage st., Kala- 
mazoo, Mich. 

Prosser Meat Co., Prosser, Wash., 
has been taken over by Robert Evans 
& Son. 

A fire in J. D. Freyman meat mar- 
ket, Conneautville, Pa., threatened 
heavy damage but was extinguished. 


Paul Rueppel has closed his meat 
market in Portsmouth, O. 


Central Market has entered business 
at 281 E. Main st., Ashland, Ore., under 
management of E. Tomby. 


A. C. Snider has sold his market in 
Marshfield, Wash., to R. C. Mills. 


Julius Hensler has begun erection of 
a meat market on corner of Duke and 
Tth sts., St. Paul, Minn. 


Beacon Meat & Provision Co., has 
been incorporated in Los Angeles with 
capital of $75,000. 

Jacob Sinitzky has been licensed to 
carry on a meat business at 2401 W. 
Walnut st., Milwaukee, Wis. 

T. J. Tongs will manage the new 
Ross Street Cash market in Eugene, 
Ore. 

Slauson Market, Inc., has been char- 
tered in Los Angeles, Cal., with capital 
of $25,000. 

Retail meat dealers of Auburn, Ind., 
visited Swift & Company’s Chicago 
plant during Golden Jubilee week. 








RETAIL MEAT PRICES 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Econemies Prices are based on simple average 
of quotations received. 


NEW YORK 


CHICAGO. 











Beef: 
Porterhouse steak . 
Sirloin steak : 
Round steak .... 

Rib roast, Ist 6 cuts .3 
Chuck roast ...... 
Plate beef ......... 

Lamb: 
Legs spbt Di ieiaters 28 .26 
Loin chops 41 +65 9 
Rib chops . 4 f 0 
Stewing ...... 1 11 ) 

Pork: 
Chops, center cuts.. .38 .25 .22 .37 .24 .18 
Bacon, strips ... 37 .26 .22 .36 .S 20 
Bacon, sliced... 42 .29 : 24 
Hams whole : 29 .22 .18 .27 .20 .16 
Picnics, smoked ... 24 13 Ae ee ke <A0 
Me ween. ‘ 20 .12 «(Cl 18 .10 9 
Veal: 


Week ending June 29, 1935 


Boyer Brothers, New Ulm, Minn., 
plan erection of a meat and grocery 
store this fall. 


AMONG NEW YORK RETAILERS 


Eastern district branch held a meet- 
ing at Schwaben Hall Tuesday of this 
week with president Joseph Wagner 
presiding. It was learned that the 
Calfskin Association had held a special 
stockholders’ meeting at the Commo- 
dore Hotel, June 19th, at which time it 
was voted to go into the fat rendering 
business. There was considerable dis- 
cussion on having a picnic as was en- 
joyed last year and the secretary was 
instructed to arrange such a party for 
the middle of September. More will 
be heard on this later. The branch at- 
torney, former assistant federal district 
attorney, Geo. W. Herz, gave a very 





comprehensive talk on economic condi- 
tions, which was well received. The 
membership also decided to go on the 
summer schedule with one meeting in 
July and August and it was arranged 
to meet the fourth Tuesday instead of 
the second, as heretofore. The next 
meeting will be July 23rd. 

On June 22 the third retail meat 
store of P. Stasiuk was opened at 121 
Nassau ave., Brooklyn. Seven men 
were kept busy from opening until clos- 
ing to serve the many customers who 
visited the attractive store, throughout 
which the scheme of black and white 
is carried in porcelain tile. The second 
store in this chain, which bids fair to 
have many future links, is located at 
628 Fifth ave., Brooklyn, while the 
first, which is operated in conjunction 
with one of the finest sausage manu- 
facturing kitchens, is located at 124 
First ave., New York city. 















iM GETTING AWFULTIRED 
OF LAYING AROUND THIS 
STORE...1 ALMOST FEEL 
LIKE HATCHING 
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WE'LL ALWAYS BE POOR 
UNWANTED FOLKS. AS 
LONG AS THE BOSS KEEPS 
US LAYING AROUND IN 
Y © “iIlcRATES, BAGS AND CHEAP 
\ & s/\CARTONS, 








Dr CERTAINLY Is 
GREAT BEING PACKED IN 
A SELF LOCKING CUSHION 
CARTONS NOW WERE 
GOING PLACES 
























1WONDER WHY 
MY EGG BUSINESS ,/o- 
1S SO POOR AND 

1 SELL THEM CHEAP 
ENOUGH 
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FORGET THE “ BARGAIN” APPEAL 
AND PACKGOop EGGS IN SELF 
LOCKING CUSHION CARTONS.GIVE YOU 
G3] EGGS CHARACTER -FEATURE 
QUALITY AND WATCH 
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EGGS AND BE SURE THATT 


SEND ME OVER A DOZEN sed 
ARE IN A GUSHION CARTON 
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SELF-LOCKING CARTON CO., 
563 E. Illinois St., Chicago, Ill. 


Gentlemen: 


We are interested in building our Egg 


business. Send samples, without obligation. 


THERE ARE NO“ SLEEPERS” IN SELF- 
-LOCKING CARTONS.EGGS STAND UP . 
STRAIGHT AND APPEAR AS BIG AS 





THEY REALLY ARE ° 







CLASSIFIED ADVERTISEMENTS 


Advertisements on this page. $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Men Wanted Equipment Wanted 








Superintendent 


Want position as superintendent. Prac- 
tical experience covering beef and pork, 
killing, cutting, curing, etc. Can produce 
results with least labor cost. Will go any- 
where. Can furnish references from past 
employers. W-945, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Working Sausage Foreman 

Expert sausagemaker with 20 years’ experience 
seeks position. Can produce highest quality sau- 
sage and loaves of all kinds. Specializes in 
German style sausage and Canadian bacon. Also 
experienced in latest cures and methods. Can 
handle any size sausage plant. Now employed. 
W-#2, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Sausage Foreman 


Sausage expert with knowledge and ex- 
perience on all kinds of sausage and spe- 
cialties is available. Has worked as fore- 
man in large packing plants for many 
years. — oe means profits for 
you. Exp on costs. W-913, THE 
NATION Ate PROV ISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Working Sausage Foreman 


Up-to-date sausagemaker with 20 years’ experi- 
ence in sausage manufacturing, in both U. S. and 
Europe. Ability to make complete line of quality 
sausage, loaves, summer sausage, etc., from any 
materials and fully capable of giving satisfactory 
results. Age 35. Good references. Go anywhere. 
W-936, THE NATIONAL PROVISIONER, <07 S. 
Dearborn St., Chicago. 








Make your wants known through these| 
little ads, with the big pull. l 





I 
pro 


Salesmen Retorts and Trucks 
arge manufacturer of high-grade specialty for Wanted, several herizontal re- 


ducers of sausage and ready-to-serve meats has 


permanent opening for severai salesmen. To ob- | torts and trucks. State age, condi- 


tain interview, application must state fully age, 


experience, ability, history of previous employ- | tion and price. W-941, THE Na- 


ment, nationality and extraction. If interview 


rorable, references will be required. _W-950, TIONAL PROVISIONER, 407 S. Dear- 


fav 
TH 


> NATIONAL , TISIONER, 3 XN iso © 
mintae”®T’mmU he lee &.. Coe © 








Plant for Sale Equipment For Sale 








tor 


eq 
bu 





Sausage Factory for Sale Laabs Cooker 
For sale or rent, modern sausage fac- - 
y completely equipped with latest type For sale, 5 ft. x 10 ft. Laabs Cooker 


uipment. Will sell equipment and rent | with 25-H.P. motor; also percolator and 
ilding. Very reasonable for quick sale. 


Owner going into other line of business. | Vacuum pump. FS-951, THE NATIONAL 


FS-952, THE NATIONAL PROVISIONER, | PROVISIONER, 407 S. Dearborn St., Chi- 


40 


7 S. Dearborn St., Chicago, Ill. 


cago, Ill. 











Plant Wanted Equipment for Sale 








MACHINERY BARGAINS: 3—Me- 
Sausage Business chanical Mfg. Meat Mixers, 1—M. & M. 
Wanted to buy, small, going sausage | Hog, 1—Lard Filter Press, 2—Steam 


business. Wisconsin or Minnesota pre- | Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
ferred. Give full particulars, first | tles. Miscellaneous: Lard Rolls, Cut- 


letter, listing equipment. W-953, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., 


ters, Rendering Tanks, Hammer Mills, 
: Ice Machines, Boilers, Pumps, etc. 
Chicago, IIl. 


What Idle Machinery have you for 











sale? 
Sell Your Surplus Used Equip- 


ment through THE NATIONAL CONSOLIDATED 
PROVISIONER Classified Ads. PRODUCTS COMPANY, INC. 




















14-19 Park Row, New York City 


























Austin, Minnesota 


RATH PACKING Co. 


¥ M 


Pork and Beef Packers 


Main Office and Packing Plant BLACKHAWK HAMS and BACON 


Straight and Mixed Cars of 
Packing House Products 











Waterloo, Iowa 





























The National Provisionet 






































C.A.BURNETTE CO. 


CHICAGO, ILL. 


— Commission Slaughterers — 


Hogs—Cattle—Calves 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 





St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—259 W. 14th St. 


REPRESENTATIVES 


Murphy & Decker, Boston, Mass :.. § Washington, D. C. 
M. Weinstein Co., Philadelphia, Pa. & P- 4™i55 ) Baltimore, Md. 





























Hunter Packing Company 


East St. Louis, Illinois 






Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 





KINGAN'S 


“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 





A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 





Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 





















6b 4-Ye Moreh alo) t-te) i 


Beef, Veal, Bull Sausage Materials 


jefe} eX -30-1-1-Mo) ab 6 0b lef el Molob core tt) 


Write or Wire for Quotations 


BEN. H. ROSENTHAL & CO. 


P. O. Box 5252 Dallas, Texas 


y 


N 
N 
> 


N 
N 
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THE E.. KAHN’S SONS Co. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. O. Ford B. L. Wright P. @. Gray Ce, 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,N.W. 48 State St. 


























NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF —- PORK — SAUSAGE - PROVISIONS 


BUFFALO—OMAHA— WICHITA 








Week ending June 29, 1935 
























INDEX 


—@ TO ADVERTISERS 


Adler Company, The 50 Link-Belt Co. 

Allbright-Nell Co., Third Cover Liquid Carbonic Corp. 

Aluminum Cooking Utensil Co bg Live Stock National Bank 

American Can 

American Soya Products Corp....... MeMurray, L. 

Anderson, V. D. Co.... yeaa Mack Trucks, 

Arbogast & Bastian Co BY. Manaster, Harry & Bro 

Armour and Company : * Massachusetts Importing Co 

Armstrong Cork Products Co 2 Mayer & Sons Co., H. . 
Meyer Packing Co., H. 

Best & Donovan. Jes Midland Paint & Varnish Co 
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Morrell & Co., John 
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Callahan & Co., A. 
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Dexter Folder Co 26 Salzman Co., Inc., M. . 
Diamond Crystal Salt 2 Schluderberg, Wm.-T. J. Kurdle 
Diamond Iron Works, sles a. Schweisheimer & Fellerman 
Dold Packing Co., Jacob 55 Sedberry, J. B., 
Dry-Zero Corporation Seelbach, K. C., 
Dubuque Steel Products Co ‘ Self-Locking Carton Co 
Du Pont Cellophane C Shellabarger Grain Products Co 
Durr, C. A. Packing Co., Oo Silvery, Nicholas 
Smith, Brubaker & 
Early & Moor, Inc ° Smith Paper Co., H. 
Everhot Mfg. Co Smith’s Sons Co., John E.... 
Solvay Sales Corp 
Fairbanks, Morse 38 Sparks, H. L. & Co 
Felin & Co., John Specialty Manufacturers Sales Co.... 
Firestone Tire & Rubber Co - 20 Stahl-Meyer, Inc. 
Forbes, Jas, H., Tea & Coffee Co...... Staley Sales Corp 
Ford Motor Co Standard Oil Co. (Indiana) 
French Oil Mill > Standard Pressed Steel 
Frick Co., Stange Co., Wm. 
, Stedman's Foundry & Machine Works 
General Electric Co * Stein-Hall Mfg. Co 
General Motors Truck Co Stevenson Cold Storage Door 
General Tire & Rubber Stokes & Dalton, Ltd 
Globe Co., : Superior Packing Co 
Great Lakes Stamp & Mfg. Co 3: Sutherland Paper Co 
Griffith Laboratories Swift & Company 
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Ham Boiler Corporation Theurer-Norton Provision 

Heekin Can Co., Fi Fheurer Wagon WOres.....6..sccces 
Hess-Stephenson Co. . Trenton Mills, Ine 

Hormel & Co., Geo. 

Hottmann Machine Co ‘ United Cork Companies. ......cccccecs 
Hunter Packing C ae United Dress Beef Co 

Hygrade Food Products Corp United. Steel & Wire Co 


Independent Casing Co Valatie Mills Corp 
Industrial Chemical Sales Co........ Vilter Mfg. Co 
International Harvester Company.... Visking Corporation 
International Salt Company Vogt & Sons, Inc., F. G 


Jackle, Geo. H 3: Wald Manufacturing Co 

Jamison Cold Storage Door Co 26 West Carrollton Parchment Co 
Johns-Manville Corporation Weston Trucking & For. C 

Jourdan Process Cooker Co 2: Wicke, A. C. Mfg. Co 

Williams Patent Crusher & Pulv. Co. 


Kahn's Sons Co., *. - a4 
Wilmington Provision Co 


Kalamazoo Vegetable Parchment Co. a 
Kennett-Murray & Co ba r Bennett Mfg. 

Kingz D Gneee cee ebbte ges esos Pies cane 

Kold-Hold Mfg. Co ee ie Wereres Gat 

Worcester Tram Rail Co 
Worthington Pump & Mchy. Corp.... 
Legg, A. C. Packing Co a ot Wynantskill Mfg. Co 

Levi, Berth, & Co., Inc. ’ . 

Levi & Co., Harry...... Pere es ee Yale & Towne Mfg. Co 

Liberty Provision Co... 7; . & York Ice Mchy. Corp 


Krey Packing Co 








*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this indez. 
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=~ MORRELL & Co. 


“Since 1827” 
Ottumwa, Iowa 


neral Offic ~ . 
OTTUMWA IOWA Pe: Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


Hams, Bacon <A | : Beef, Pork 
Lard, Sausage ‘QXGNE Veal, Mutton 
Canned Foods Sa Mince Meat 











Kx, Philadelphia Scrapple a Specialty eieils 

‘ tlway a 

“ey John J. Felin & Co., Inc. || = 

eA Grade Jf 4142-60 Germantown Ave., Philadelphia, Pa. lene 
New York Branch: 407-409 West 13th Street Delicatessen 


ee 














The 


Paradise Theurer-Norton Provision 


Brand Comp. any 


Hams Bacon’ Lard CLEVELAND PACKERS onto 


a 
Liberty Partridge 
Bell Brand PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 















































foods of Unmatched Qualily 


Senay 


HAMS — BACON TASTIEST! 


LARD — SAUSAGE | Ln Ser Gees aes oe me ae eee 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. gered cng +. sca 


Meat Packers Baltimore, Md. New York Representative: M. C. Brand, 410 W. 14th 8t. 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 


First Ave. and East River NEW YORK CITY Murray Hill oases 
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C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


——__\ oa 


DAISIES 
FRANKFURTS SAUSAGES 
QUALITY PorkProducts ThatSATISFY 























\ Wilmington Provision Company 
PAT IE NX] —s oo TOWER BRAND MEATS 
Hog Bung Ends . Slaughterers of Cattle, Hogs, 


. Lambs and Calves 
Sewed Casings ten eens WILMINGTON seen DELAWARE 


Manufactured Under Sol May Methods Rounds 


by the Pioneers Bladders AvhoguitdBestianConsenill 




















of Sewed Sausage Casings 





MEAT PACKERS and PROVISION DEALERS 


PATENT Casing Company WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
617-23 West 24th Place Chicago, Mlinois U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 

















THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 


: CASING HOUSE 














Beartn. Levie Co., Inc, 


ESTABLISHED 1882 


Marry Levi & Company, Inc. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 


MEW yoRK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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New Wilson & Co. 


Lard Department 
> 


SANITARY 


LAABS COOKERS 


The high standard of Wilson & Co., products requires the best machinery and equip- 
ment. Wilson & Co., as well as hundreds of other meat packers and renderers, 
repeatedly installed ANCO Laabs Cookers because they have found them to be the 
most profitable modern and sanitary rendering units. 

You, too, can secure the high quality rendered by-products by installing ANCO 
Laabs Sanitary Rendering Equipment. 

It is made to operate with pressure cooking, open type cooking, and combination 
venting systems. This equipment is equally well adapted to edible and inedible 
product rendering with either high-pressure steam or exhaust low-pressure steam. 
ean iprigag aa oral Write us for more detailed information. 
124, and 1,761,480; Great Britain, 


No. 253,952: Australia, No. 2,279: 
France, No. 617,978; Argentina, = ” 
No. 26,749: Canada, No. 277,703: 
Uruguay, No. 2,234; Holland, No. W ern Bo vard, 
19.681; Ge rmany, No. one oon ; Samern ete 5323 S. a ule bey pose - 
No. 18,817; Other U. S. 117 Liberty Street CI ° Ill peg ie ot" 
and foreign patents pending. New York, N.Y. on nai dais — 





CIRCLE U BRAND 


DRY SAUSAGE has 
Ta the test O vears 


W. all warm to the sight of an 
old friend. Through the years we have 
discovered in him all those qualities 
that we like the best. To us, he is a sym- 
bol of those qualities . ..We think that this 
is also true of our Circle U Brand Dry 
Sausage. It, too, has stood time’s test. Its 
friends have come to value its fine qual- 
ities . . . not in a few weeks or months 


... but during more than fifty years. 


OMAHA PACKING COMPANY 
CHICAGO 


e es In our complete line of Circle U Brand Dry Sausage there 

Wet ff : is a type for every taste... a kind for every nationality. 
llay é. UY. But, whatever the variety, fine qu meats and spices will 
E RV E L AT be found in every product that carries the Circle U Brand. 


« _ 
Buy the Piece Here are the varieties shown on this page... 
4 Picnics 


— 


« Parties « 


1. Holsteiner, 2. Goteborg, 3. Cervelat, 4. Thuringer, 
5. Salami, 6. Farmer, 7. Display Cervelat, 8. Capicolli, 
9.Genoa Salami, 10.Cooked Salami, 1 1.Cooked Salami 


in artificial casing, 12. Italian style Butts, 13. Peperoni. 
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